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Mrs Monica Lee-Muller

Chairlady of the Chinese Culinary Institute
Training Board of VTC

Whenever a beautifully created dish is served, every diner can
immediately enjoy the colours, the fragrances, and the delicious
flavours. But how the ingredients were chosen, matched and
prepared, to deliver these tempting sensations is what true
culinary skill is all about. The finest chefs commit wholeheartedly
and with enormous passion to experimenting with different
ingredients and developing new cooking technigues, with
the sole aim of offering every diner a truly memorable dining

experience with every dish.

Hong Kong is renowned as a food paradise. And the city has
inspired many outstanding chefs of Chinese cuisine. Thanks to its
geographical location, and its historical and cultural background,
international cuisines have also flourished in the city. Chefs have
come to the city from different parts of the world and brought
the culinary skills of their different cuisines with them. Among

them, there were also a lot of Chinese chefs.

When | read “Titbits Through Time"”, | was impressed to learn
of the role local Chinese chefs had also played in developing
Western cuisines in the city. Their outstanding culinary skills
were highly appreciated by the diners. Not only were they able
to preserve the unique characters of cuisines from different
countries, they were able to refine them just enough to appeal to
local tastes. Their professionalism, contribution, and attitude of
striving for the best earned them great respect among people of

every stripe.

This wonderful little history of Hong Kong cuisine includes
interviews with a number of these outstanding chefs, who all
worked their way up from lowly levels, to achieve extraordinary

success in their culinary careers.

| hope their professional skills, exemplary attitudes and passion
for the food and beverage industry can be inherited by the
next generation of young chefs and continue to bring more

exceptional experiences to diners.

David Udell 5t4&
BEIRBES RERKEXRIRZESER

BERE  RURABR » ANBERME - AREITHTHE—

A [RREHCR ? [ [Rif] - BBANEZENERRG

B ERIORNIENE - REBAKE - 1FABE @ MEAHEM

AR MBS - BRZ s OER - BERMKAZTRE

EER N REGHER - SioiElE - EAMEE BT HTREN
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FEHDRE - REARZE

BRE EEEELBREFESMR (C) BZHHES - FEA
FHRER - SRROADIAREMIEALLE - N EFBBEE
—BRATZFERAE  (EARMEINBEPEILAESL - 555K
AL EFENAERMRE - R PESE MRS ES -

FREBEIA - KEEDSHMBARZRIEL RN - BHhil—
FUFHAARGFIRERARE - BHMEN REANZFAEER
BEESE BERABR - ML ZHENRRAERE - B THRE
HEIETE A R - ICI L ARE UL ES - HE RIEEH —HRH

BFEES  BEEEATE - HRE IC EBRFIRBDOSIFT -

RHBERHEFEAT - SEEHRNEREE L8 -

ARERNALIFTREAH - BHXEBIZHERD - fIEE MR
ALRELT EBHRRER o WA TR FINSEREBN

MEERERRE < 12 |

Mr David Udell

Chairman, Hotel, Catering & Tourism
Training Board of VTC

In Hong Kong, eating is a national pastime. Hong Kong people
live their lives through their stomachs and instead of greeting
each other with hello, we ask “Sik jor fahn mei ah?—"Have you
eaten yet?”. Arguably the world’s most open-minded diners
(devouring durian, stinky tofu and thousand-year-old eggs with
aplomb), Hong Kong consumers are curious about other food

cultures and excited to embrace new dining experiences.

As a result, Hong Kong is a veritable mecca for dining on all
different levels, from street food to fine dining and everything
in between. We love to eat and are spoilt for choice—there
are some 14,000 restaurants within our 100 square miles of
developed land. We are also the biggest spenders on eating

out in Asia Pacific, according to a recent MasterCard survey.

To my mind, the new International Culinary Institute (ICI) could
not be better located. Our roots are wholly international and you
would be hard-pressed to name a culture that celebrates food
more than we do. Hong Kong's history—a Chinese outpost that
embraced 150 years of colonial governance—has produced
unique local restaurants as well as eateries offering the best

regional Chinese cuisine and fare from all around the world.

As a tiny territory, we rely on imported produce and are therefore
able to enjoy the finest ingredients from all over the world. As
a chef, you are blessed with access to premium meat, seafood
and vegetables all year round. As a diner, you can enjoy the most

diverse range of cuisine imaginable.

With that diversity, Hong Kong has managed to attract the
best culinary talent from around the world and the ICI has the
opportunity of nurturing and teaching the art of the trade to the
next generation of culinary experts. With the support of the
Vocational Training Council, | have no doubt that the ICIl will be a
great source of talent that will reinforce our superlative culinary

industry and take it to even greater heights.

Hong Kong's legacy of culinary excellence is built upon the
shoulders of passionate, hard-working, innovative individuals,
some of whom are mentioned in this book. | do hope you will
enjoy reading about their journeys and how Hong Kong evolved to

become the unparalleled dining paradise it undoubtedly is today.

(6]
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A Word from the Editor

ZHRBABNWE - BT B/ VAN ERABERAE S8 KE
PO ERRIFRHMEE AR - HEEN [Bh] - b8

REEENRNEART - AJ 2 SR FENRE?
EXORMERENEFICERZE - ERBUER T RBENZE
1 BEREEEERMAEEE -

EZEMESRINEERETRREZF - 25
i —EEBEBHRRR PR —ERTRERESR
B WRIRKRFEZFNRLFEE - B 1989 FIAHEH
M 22014 EREHAIDAZRERBEER  ROEHLE
BERBREERT L DIEE [BIR - HIR - B2 Ea5—
RERD  S—7TH - ERVEIRIEE SREA AL TRE
MEE  BREFBERRMBENER - TRTFE - 5R
EME 2R R - 378 5 P95 b R R 2R -

ERMERRZE - < ARBIBEZ 8 - HiBARGHK
B TAEBTARBNRRELRUE - BIEHEEM
BT o RFREREEERRIGERNBE - AR TTHE
HﬁﬁAE%M&%f@%E’J/UJ@E REERTE S M B RS
SEAAREERE - UEMEE TOHERAER - &
BEREMRRRENT &é/ BRI ER D F - BILEE
B ERBERNELHET  DABEARELIER—E
B SAEEABZTTMRRIUEZ & ERLERERT BN
SEA—ERTNELRER -

TEFESRNERFESRFEA

When it comes to the story of Hong Kong, other than its
oft-repeated “traditional” history of how it transformed
from a small fishing village to an international metropolis,
it might be even more fascinating if the story could also
be told from the perspective of food and dining. This
might better reflect the everyday life of citizens from
different walks of life.

But how could we start? Clear records in this area are
not readily available, and the details are scattered across
a multitude of publications and memorabilia. So finding
the facts would be like finding endless needles in many
haystacks. Fortunately, however, help was at hand.

Chef Peter LO worked at the Hyatt Hotel as Executive
Chef for years. He started off as an apprentice and
throughout his entire life he contributed tremendously to
the Hong Kong catering industry. He always kept abreast
of developments in the industry across the globe and
demonstrated his determination and passion to lifelong
learning along the way.

After a celebrated career as a chef, he started his culinary
teaching career in 1989, and by the time he passed away
in 2014, he was still playing a vital role at the Institutes. His
aim was always to pass on his precious experience, foster
the next generation of chefs and equip them with the
major qualities of professional ethics, kitchen management,
and culinary skills.

Chef LO also valued the intellectual heritage left by earlier
generations. Whenever he came across any information
related to the catering industry, be it Chinese or Western,
he would carefully preserve, categorise and record it.

Chef LO had a huge collection of historical culinary
information. This is not only impressive in its own right,
but the way Chef LO systematically kept and filed it
provides an enormous and clear resource for anyone
seeking to understand the history and context of Hong
Kong's food culture.

In order to carry on Chef LO's mission of incubating the
next generation of culinary talent, and fulfilling his wish
to pass on his vast treasure of culinary knowledge, the
Chinese Culinary Institute and the International Culinary
Institute created this book as a first step.

Built on the treasures left by Chef LO, and combined
with experiences shared by other culinary luminaries, and
supplemented by the information provided by the Hong
Kong historian CHENG Po Hung, this book forms a rich
and illuminating overview of Hong Kong's extraordinary
catering history. Not only will this help to promote Hong
Kong's multi-dimensional food culture, it might also add
an enlightening additional element to the fascinating story
of Hong Kong.

The Chinese Culinary Institute &
International Culinary Institute Editorial Team

N

awi) ybBnouay] spagy|



o Titbits Through Time

\ / INEEEEREA;

o ki
(4 T

ng Cuisine

& F Photo : Baiterek Media / Shutterstock.com

o B E & o



-
o

O I e

1841 - WEMA/KMABRE  BALEARE  WAEERKESLE
FF® - 1842 F  BBUIR T (ERIFH) BEBEEEGER-
EEE B/ VABRARBERRE - MEAERRERATMELT

B BRBEBHRERKAERRIBEFETRE

—
—

awi) ybnouayy spgu|



O Z 5 B

2 %

B ER AEWLBHE :
5 R M

EFATRHNERER BY®BE:

/i

BEERBRNER RE - INE - SEFAHHRE - ALTR AEFESIEETE  LDEME - 2 g EFFLENRRBERE  SEFACHXL IREFR RA TBTWERE AEERS BAXREE LU
AMEBEEMAAERNFTRKIE - EBELERGE E E0HLVETFRE BE-RTRALDAZHER - B EARERBERERER - NE - EREZE HELLAS JHNLERXRE - BRTABEENER
A #1850 5 (UNIRERI D EENEF KB HESN  BEBARIBKELEY  WAKN ZRE ABREBEOARFLR (RS EREAER % AREAR/KE AREMBEETANTREIER - 2| THRERKE
REBUEA R DEREE] (BEVEXER) - IR SMXAERE-EREZERAIHIENA RHNE - FERR EaEEREMs tEFARNFIBEERBIREE) F [ZH=1K7y —HMERISIEZSXINEEA &
FIRAAFEBREABE  WETRPREFAET -5 1845 FH 1846 FHELCGENTES - RENESHA ERREAHERSS  EEhBRFR—EECL MAAR @XJGERE A5 LRFLTESUE) [EEO] (18
BEMERE  REHSKAFAEERE - EAKRFINX & ARBENRTEBEA  SREAZIN RRAE L EHER - RATEE [BR] - BMBINAREFAL D - E\;‘% EE) BEAUERRY SR TFRES  —REED
ZEELRNFREMIKE - 2401876 F  FENEMAE HESSE X BAMAST 2OTHEEF - BA ERZAEE FHNRRISAOHMNER  SERE  BINRRNETRE ARBERTER  EMEREERS - UATtERAEH]
JEREEE - TMEEBAE - REBENARE/ IR BRAFE YUTENR EEFFHERBINHRHE- Aﬁﬁ‘%@&ﬁ¢ﬁ%@*§@‘¥§‘¢%ﬁﬁm*@ EEREREE -
5 /NR7Z5l K& 17T ARRAE - ZRARENH - sz - [—HE=mff] e
271920 21930 FH - BEXRBEMFSBIE - & [EhA—FLBAFRIN - MR | BE B HIE
B ER B AXEB(FERZEAWAERIAX] LTITEE BRKEBESEREEZNEE -2 &% B (EIAK - FENFHRREGH) &M (B8R b [2REFXKERERHERRLBRR BT AL
[KREEINEER) NEZEEE2R/AEBT BHERET BEETRMAFRAB15EZ60 THER B SHEB FHEE - ZRRN 1846 FHI=TTEMEIEE - | F 1897 1928 FA MBI ZEABAMILERR - AR —BHIE
REBE—wHE - R ZEEEERNEFEERR FEESKSHEESULETA 0T  DIE—MRAFTEE F6 A BFBUETERNELES N8 BREFAGHEY REARAZZNERSGH  RORMLADBERELE
EERE - B1 1867 FRENBEXNBEEMEXRN 1870 # - MANEENRFIFFNE  FTREZEZR MM FR LERAFIIE  FBEFARELE - BREER W R0 SEBERE—BEE - ARESA
FROEZFEEES - AEMH - BLEFA - ERAERENRESE  E~EXK R EREASEROTRIEER - £TT5EREE OENAENEFEBRERE  KBERIE B THRES
B PINEBREAARNZFARITES  HEFERN B —8EE [ —Bm] —BERRS - AIAR RS AR 2 & |2 M ARENZRER — &
HMRE G - BRE L ABENERMN ERESE EEEEEN—EAC EE1935F 7 A1 BEE
[KBTE » 2AHEET SRR [RZRFE - KBER - BEEANRRLEBENG - & /[l - BEZR  REEANEBRBEET - RFT 2K

iy
BREFETRBRAN —BHEZHREBORE JHE  BFMEMNERERNIE - £ —BEKLE A4 1960 F
BEEEEHRIEENSERT  [HRENER  RX AHFH-

—

awi) ybBnouay] spagy|



O Z 5 B

FERBERE R H K
R

REREBBEE

/\

RARM  EFRREMTET  EFARREEFL - 5F

L/ NEEERENL - BT EERBEANKRRIES) -

EITERBEAANLENEY — RERETHAE

KE > PILEE ~ REE

20427 BECARSAARE  BREE  AEHE -

AEBEMAXE  BEMERRAERAE  E68BAFD
BBk [ )G ] ER/NE - LUIRENERBIEF T
MER T - AR —FEM [ L 28] (Ice cream & KHE
MEER)RMAE ° %%E%m [1910 & 1930 5
RIFAZRT D EKEFEE - EHBEPE MY

B RANERE W% ﬂa:“é.ﬂ' FTERMAX (B
BEEALHTEENEBE) - 217 1922 F - ZREBHAME
ReEMmERZEEARE  BRTMHARETENIN B
RMRE—EEERY - flnEt -  AZL S 4
Mk ERATRERFKE]  HRMBH (K=
NE) K I BERKERRINERENHIEER - b

FEr 5 R ATKE] o H 1920 F = 1950 FHIFH

BEAEHTFRES - +5 B [RAZERE
MARS - A8 ETF—ETE  BA-BALH —
H5t —HRE - AR BERIKERIFDH

EJZ%TET?Zﬁ CREZL BRASENEZEIHREAZ I -
BEEA —EIE s (Hard cake) © — i ARXE AT H -

HESE - £ FERF MRS ERESR - EARE L

e BEREE - SR HERRKAZHFCREMT
FARE BRI -

FOERE - BRI EATE - ALEANMEER
AREESR . BREs [RAXR]— B JHxkeE
BARE  ARBEANEEZ RSN FAAEEEERR
[PNoE= ] -

BT 1950 £ [RER] —FHR - HEERE MR
EEZ— URBRETREEAENUE  ERWHEEHR
FIRTEE 1 THEXRIRERE  KEHREEEOARE - &

HEEMR - [WEZSHLMHEESR - IABES
LES - PIIAEEE — Mk 3 = - BB E = —H1 4
- |[KBBRENREEE  BERER f%HiEEEIE

EENEFE FENE —HREE HEE

@ﬁ%ﬂ@%%élﬁ%ﬂ%%%ﬁ%é% °]

REBRNWHEERR—F BAEEFNCLETEL
B BRERARKERIUSH LA (BHWLAR) PR

WAKEIT - TEIREA - ABTRZ AHEATSEISEY) -
BAE TEHEREK

—HHEAR/BLABENKE 5
S ESNHELRE - RETHE - BitHNIEE

AT RMMPEERABEBTRMER - BEE 1950 4

R AP E BEREE ) - U Fsa g M akTT -

ERMESRENSE  BRBTHERMAER —ED
HRE KENERBAARUERE - AAR/NES £ZR
REERRRSRIERRFAK  BONHBERA - Z=RNA
NEFEEMREIKNNHIARTEHRET - BRRAIA
RERZHEENRM - BFZ - MENDRIBLENESH
Kig (B BREER) MM (NRREEIR) T -

SRR ENGEE

BUAFEE AR T RHFIRIEZE 1920 Z 1930 £ - B
TERNBERBEEENMERIN BESENDHHRHEE
FRMESRE  BEEARE  JEs - KF| - R B

FBABELEE FtRE - BINL 1937 & [HFE |-

SIBRMBENDEBEE - KELBAZE - LiEZT
Mg E b CER - ZREMEBEKE L) —HEAER
o IREBEFMBXFELS  ERZTREZALE L
BT RERE - Tl - HEIAZE—FSBUAER  EEZE
8% - FRTE 1949 FMM 1% - REREE LBNE
BT ATENEBRT - tPIARBHBEE B —EPE
U EEBREINE - EBREETEBNEN - SRBETR
THE ARTREZBENEE 2PEEFX 2FE
BEFlUES

R TEETENERBA - BERINAL AR
BHEEFIBALTAIZRBER  MACAEHBTR

]u

SIMERE R BIN ERYKEHmEZE AMEEAOK
TRYE » FTAZE AR B RS HIRMEMNBIET AR
BN BOEBAIPAZ —HEEB LI - [LARIE—

REBERRE REBERCH IXERAERERE

iR I XME LA TR NEEtRBLEN - & RIS
T TOKE - HEBRERACAEE  DERAEANS
B BEERATHBREZEEN  AERRNAED LR
BT -]

ERFAZENEEREALELAL  RMALSEENEA
VBB —BEATFHKRFER 1937 FHEFFBR - AL
IEFIFLAR - A CABELEE EREMAE - BEEE
BENE KFEREE  EEBUTRTBE KT A
P B9\ - EELAR - B RIEE It EREFAA
2o RNTFEELBAN [T ARIRELAE - EKE
o BAT RS BB AR O - BHIR AT AR
BES NN AE - TEZEBMFAB NI -

e

4
¥

RERE KE - ZAAERSEARERAARENE

CMAERASN  RYE-ERENSHEA 1R
HTEEAIRHENEE  UAHEN  #ARHAE - B
BT RERENEE T LXER - Rels —RAMR
FHAK - XA FEANR(TEEHS -

»

g

O

awi) ybBnouay] spagy|



O T E®E

1. Western Influence:

From Polar
Opposites to
Westernised
Chinese Food

In 1841, British Marines came ashore at Possession Point
(Shui Hang Hau). This marked the birth of Hong Kong
and ushered in the modern age of Hong Kong history. In
1842, the Qing Government signed the Treaty of Nanjing,
which ceded Hong Kong to Great Britain. Once this small
fishing harbour became a British colony, not only did it
undergo a series of earthshattering changes in everything
from politics to livelihoods, it also quickly transformed into
a key trading hub for different countries due to its prime
geographical location. This dramatic transition laid the
foundations for Hong Kong's future growth into one of the
world’s foremost culinary hubs.

The Infancy of Western
Cuisine: A Distant Luxury

As the colonial era unfolded, British military personnel,
foreign traders and citizens of many Western countries
began to come to Hong Kong in ever greater numbers,
massively increasing demand for Western-style hotels
and cuisine. As Hong Kong historian CHENG Po Hung
explained, “By around 1850, there was already a ‘French
Hotel" (with a sign written in French) on the corner of the
junction of what is now Hollywood Road and Queen's
Road West. It is therefore evident that hotels began
to pop up soon after the birth of the city, with many
concentrated in Central, on Queen’s Road Central, Ice
House Street and Cochrane Street, and mainly serving
a Western clientele. The majority of Chinese travellers
stayed in the inns and guesthouses of Sheung Wan.
The Chinese-owned Luk Kok Hotel opened around
1875 and hired Western chefs to provide fine dining and
refreshments at a cost of 50 cents for breakfast, 75 cents
for snacks, and one dollar for main meals.”

Western restaurants (or dai choi koon, which they were
often called among the local Chinese back then), eateries
and cafés opened up along Queen’s Road Central,
Wellington Street and the Graham Street area on Hong
Kong Island. Numerous Chinese and Western hotels with
Western restaurants were subsequently built, including the
Hong Kong Hotel, which opened in 1867, and the Victoria
Hotel, which was completed in the 1870s.

It is obvious that by then Western food had already
moved into Hong Kong and taken root. However, from
the beginning of the city's development until the early
20" century, the economic activities of ordinary Hong

Kong people were mainly confined to street vending,
labour-intensive work, fishing and farming, which were
mostly jobs with meagre incomes. This meant that
getting into Western restaurants or clubs to get a taste
of Western cuisine remained well beyond their means.
Zetland Hall and the Hong Kong Club, which opened in
1845 and 1846 respectively, provided high-end Western
cuisine to British customers and high-society Chinese,
as well as a small number of Masons, but didn't serve
the average person. At that time, eating Western
cuisine was not just uncommon, but even something of
a status symbol.

By the 1920s and 30s, all the major hotels like The
Peninsula, the Gloucester and the Repulse Bay had
dining rooms and restaurants. However, at a time when
an ordinary Hong Kong resident earned only $15 to
$50 per month, eating at these high-class hotels could
cost as much as $10 per person. As this was far more
than most could afford, the people who ate at such
establishments were either wealthy or members of
high society — many were Chinese officials and gentry,
business people, compradors and Westerners. The
etiquette rules and dress codes were also very strict.
For example, some restaurants required customers to
dress either in a Western-style suit and tie, or in a chang
shan (Chinese-style long robe) and magua (riding jacket).
Signs were often seen at restaurant entrances of large
hotels, indicating “Proper attire required”.

The Teahouses in the Tai Ping
Shan District: Everyday Dining
and Social Spots for Chinese
Business People

Chinese and Western people had their own distinct
lifestyles and dining habits, as well as their own separate
cultures. The Chinese tended to cook at home if their living
circumstances permitted. However, the overcrowded
environments of the houses in the Chinese-dominated
Tai Ping Shan district (currently the area around Sheung
Wan and Sai Ying Pun, from Aberdeen Street on the east
to Eastern Street on the west, and between Hollywood
Road on the north to Caine Road and Bonham Road on
the south) were such that seven or eight families might live
together in one single flat, making cooking at home virtually
impossible. The result was that many people chose to eat
out. Even in the early days, Hong Kong had a huge number
of food and beverage establishments with their own diverse
characteristics. Ordinary Chinese people dining out could
eat to their hearts’ content in a dizzying array of Chinese
restaurants, teahouses, tearooms and open-air food stalls,
which offered everything from everyday home cooking to
soups, snacks and dim sum.

According to Early Hong Kong Eateries, "The earliest
teahouses in Hong Kong were the Sam Yuen Lau and
Heng Fa Lau, which both opened in 1846." After June
1897, when the Government lifted the curfew, a source of
much irritation to residents, teahouses and Chinese-style
taverns sprouted up everywhere. This was particularly
true in the Tai Ping Shan district, where teahouses and
restaurants opened up one after another, transforming
the area into a bustling, lively centre. Chinese business
people liked to meet contacts in these teahouses and
restaurants, where they could do business at the same
time as enjoying dim sum.

N
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“Many large teahouses and restaurants were places
where Chinese people talked business. The Lin Heung
Teahouse was the biggest teahouse in Central that
catered to business people.”

With his understanding of the ups and downs of Hong
Kong over the years, CHENG Po Hung explained, “The Lin
Heung was very, very big at that time; they joined up two
or three tong laus (tenement buildings) that were several
storeys high, and it became a gathering place for many
business people, especially real estate agents.”

Although there were no written rules or regulations,
different types of business people had an understanding
that they would meet at different teahouses or restaurants.
When the time came to take morning tea or afternoon
tea, a group of watchmakers and jade carvers or gold
merchants would arrive at the Tak \Wan Teahouse (in the
location of today’s Grand Millennium Plaza in Sheung
Wan) to make business deals, inspect jade stones,
or settle payment; and a little after two o'clock each
afternoon, a group of watch dealers would gather at the

Kam Kong Restaurant to negotiate deals. In days gone by,
this was a key function of teahouses and restaurants.

CHENG said, “There was quite an unusual place called
the Kam Ling Restaurant, which was originally located on
the corner of Des Voeux Road West and Hill Road, and
only moved to the junction of Queen’'s Road West and
Hill Road around 1928. The Kam Ling was a well-known
banquet venue for the Shek Tong Tsui red light district. If a
wealthy man fancied a popular prostitute, he would put on
a banquet at the Kam Ling and invite his friends and their
favourite prostitutes to attend. The idea was to first foster
romantic feelings, before he could develop an intimate
relationship with the lady after a certain period of time.”

The Kam Ling and the many restaurants of Shek Tong
Tsui played this role until 1 July 1935, when the ban on
prostitution came into effect and many of the restaurants
in Shek Tong Tsui closed down. The Kam Ling and the
Canton Restaurant were among the few survivors. Kam
Ling stayed in business until around 1960, when it was
finally demolished.

The Moment for Popular
Westernised Food Arrives:
Hong Kong-style Cafés and
Soy Sauce Western Food

Chinese and Western cuisine began to increasingly
influence one another as the years went by. As the diets
of Chinese people gradually became more Westernised,
many Western-style restaurants and eateries began to
spring up. This not only enriched the diet and culinary
culture of Hong Kong residents, but also created great
commercial opportunities for local Hong Kong cuisine: cha
chaan teng (Hong Kong-style cafés) and the Chinese-style
Western cuisine, the so-called “soy sauce Western food".

Ice Rooms, Coffee Houses and Hong Kong-style Cafés

By the early 20" century, Hong Kong was already home to
numerous Western-style eateries, including dining rooms,
Western restaurants and dai choi koon, serving food that
tended to be more authentically Western. There were
also snack bars known as “milk bars” or “milk shops”,
which mainly sold dairy-based foods such as steamed
milk puddings, double skin milk, as well as ice cream.
CHENG Po Hung said, “A lot of yum bing sutt (literally,
ice-drinking rooms) and coffee houses opened from the
1910s to the 30s. There was a rather influential restaurant
on Des Voeux Road Central known as On Lok Yuen. This
mainly served Western cuisine. In 1922, the owner
shrewdly decided to open a chain of eateries in a number
of areas that not only offered hearty steaks, but also
simple snacks such as toast, French toast, ice cream and
milk. These eateries operated under the Chinese name of
On Lok Yuen Yum Bing Sutt: a name inspired by the title
of one of LIANG Qichao’s famous books.” These “ice-

drinking rooms” began to spring up across the territory,
with the name later being changed to bing sutt (literally,
ice rooms).

Between 1920 and 1950, there was an ice room on
almost every block. CHENG said that, “Many people had
breakfast at the ice rooms. For 80 cents, you could get
a breakfast consisting of a bowl of macaroni, a piece of
toast, and a drink. People also liked to go to ice rooms for
afternoon tea, where they would drink milk tea or lemon
tea and eat a piece of toast, or French toast if they were
in the mood for something a little more extravagant.
There was also something called hak gik, or ‘hard cake’,
which was a kind of baked cake which had a relatively
firm texture, and was eaten with butter, condensed milk
or syrup spread on top. Although they were the shape of
pancakes, the texture was somewhat harder. It would be
fair to say that this was the start of modern Hong Kong
residents getting used to eating Westernised breakfasts
and afternoon tea.”

As the Western influence crept in and continental
European culture gradually permeated Hong Kong, some
Chinese people not only enjoyed drinking tea in a tearoom,
but even began to try “drinking Western tea”, which
meant drinking coffee, milk tea or lemon tea. As most of
the customers drank coffee, these small shops came to
be known as “coffee houses”.
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By the 1950s, the word “cha chaan teng” (Hong Kong-
style cafés) began to appear. The Lan Heung Café, which
was located on the site of today’'s Man Yee Building in
Central, was among the first. It used to sell ten mini egg
tarts for one dollar in front of the entrance. The frequent
long queues of people waiting in line to buy the tarts was
an excellent way to gain awareness. CHENG explained
that the Lan Heung Café was a little more upmarket than
most coffee houses, so it was also more expensive. For
example, a drink cost around 30 cents at a coffee house,
but 40 cents at the Lan Heung Café.” After conducting
extensive textual research, CHENG discovered that
“besides the Lan Heung Café, the first batch of Hong
Kong-style cafés registered in the phone books or
yearbooks also included the New Zealand Tea Restaurant
(Nao Sai Laan) and the Lan Heung Kok.”

The signature beverage of the Hong Kong-style cafés
was “milk tea”. While milk tea appeared in Hong Kong
before the war, people usually preferred black Ceylon
tea, and tea with milk was not particularly popular.
One reason for this is that the local Chinese population
was unaccustomed to drinking fresh cow's milk,
partly because some people found the gamey flavour
unpleasant, to the extent that they would add salt to
moderate it, and partly because fresh milk required
refrigeration, making it inconvenient to store. For this
reason, fresh milk had never really caught on, while
coffee was quickly accepted by Hong Kong residents.
By the 1950s, people had gradually got used to drinking
fresh milk, and the culture of milk tea started to flourish.

Another point worth mentioning is that the Government
of British Hong Kong imposed certain standards and
regulations on restaurants and ice rooms. For example,
ice rooms were only allowed to use small cooking stoves
that could only accommodate simple kitchenware for
baking hard cakes, boiling water and cooking macaroni.
It was impossible for them to fry steaks or cook dishes
that needed larger woks or stronger heat. Restaurants,
however, were able to prepare a larger range of foods. In
other words, the difference between the two was similar
to the difference between today’s General Restaurant
Licence and a Light Refreshment Restaurant Licence.

The Birth of Soy Sauce Western Food

Tracing back to the 1920s and 30s when Western cuisine
began to gain popularity in Hong Kong, it was found that
in addition to the dining rooms and restaurants in major
hotels, a number of eateries serving Western dishes
were also gradually appearing across Hong Kong. These
included the Tung Yuen, the Suen Kung, the Tai Lei and
the To Yin on Hong Kong Island, and Jimmy's and the
New World Restaurant in Kowloon. In the aftermath of
the Marco Polo Bridge Incident in 1937, a steady stream
of people fled the Mainland for Hong Kong, resulting in
a large number of Shanghainese people arriving in Hong
Kong together with a diverse culinary culture (including
French, British and Russian cuisine).

Newspapers and yearbooks from the time record the
emergence of many new Western restaurants, particularly
in the Wan Chai district. However, Western food only
really became widespread after the World War Il, when

large numbers of Russians came to Hong Kong from
Shanghai after the Liberation in 1949. Most of them
regarded Hong Kong as a transfer point, where they
would wait to emigrate to other countries. In order to
make ends meet during their time in Hong Kong, many
of these Russians opened Russian restaurants, with
some examples such as Cherikoff and the Queen’s Café
surviving to the present day.

While Western cuisine was gradually becoming more
established in Hong Kong, establishments serving
Western food still catered principally to non-Chinese
residents of relatively high social status, particularly the
British and Americans. The insistence on dress codes
and formal etiquette at Western eateries, combined
with the fact that the flavours on offer weren't always
to Chinese taste, meant that Chinese diners were
sometimes overcautious or felt out of place dining in
Western restaurants.

As Dr James WU, one of the founders of the Maxim's
Group, explained, “When you went to a French restaurant,
they placed a great deal of value on table manners. There
were rules for which knife and fork to use, and you had to
place them in the proper position once you had finished
eating. You couldn't just leave them wherever you wanted.
If you got the etiquette wrong, it was embarrassing
and considered very rude too. When people today eat
Western food, there aren’t the same rules that there used
to be, to the extent that people don't really know what
they're supposed to do, so that the formal Western dining
etiquette has largely gone.”

While the etiquette of authentic Western dining made
Chinese diners uneasy, this situation enabled the Tai
Ping Koon, a restaurant founded over 150 years earlier
in Guangzhou, to quickly establish itself in Hong Kong
when it opened in 1937. The Tai Ping Koon closed during
the Japanese occupation of Hong Kong, but it reopened
soon after the territory was liberated and continued
to use its famous soy sauce marinating and cooking
methods to prepare a variety of Chinese-style Western
foods including pork chops and steaks, roast pigeon,
smoked pomfret, rice birds (yellow-breasted bunting),
and Swiss chicken wings.

The “Western dishes” that Tai Ping Koon created
were quite distinct from authentic Western cuisine and
offered unique flavours that particularly suited the tastes
of local Hong Kong people. For this reason, it is perhaps
not surprising that the restaurant is still in business
today and continues the story of so-called "“soy sauce
Western food".

Hong Kong-style Western restaurants such as the Hong
Kong-style cafés, ice rooms and soy sauce Western
restaurants imitated the cooking methods of Western
cuisine at affordable prices, providing local Chinese people
who wanted to try Western dishes with a local twist.
They used local ingredients, spices and seasonings and
simplified the etiquette of dining to serve food in a way
that saved time, enabling them to satisfy the tastes of the
average local diner, as well as fitting into the fast-paced
lives of their busy customers.
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From the early days of the development
of the city, until the beginning of the 20"
century, the major economic activities
of ordinary Hong Kong people were still
farming and fishing which offered meagre
incomes.
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Coolies by the seashore in Central on Hong Kong Island are seen in this photo which was taken during the 1920s to 30s. According to statistics from the
Hong Kong Government, the monthly income of elementary occupations during the 1930s was between HK$15 to $50, while the monthly expenditure
on clothing, food and accommodation was between HK$10 to $12. This means that trying out Western cuisine in clubhouses and Western restaurants
was quite out of reach. (Photo: Reproduced by permission of the Government of the HKSAR from the collection of the Hong Kong Museum of History)
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Opened in 1867, the Hong Kong Hotel was a six-storey building and among the first batch of high-class hotels to appear in Hong Kong since
the city started developing. It was one of those establishments in the early days that offered Western cuisine.
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A menu from the Astor House Hotel in 1921. Popular Western dishes
such as beef fillet and foie gras can be seen. However, since the supply
of these ingredients was quite limited, it is believed that the prices were
quite high. (Photo: courtesy of CHENG Po Hung)
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GLOUCESTER

Hors I'Euvres
i Sago Soup
£ Builed Garupa, Mayonnaise Sauce
Fillet of Beef and Champignon
Aspic of Foie Gras in Jelly
: Asparagrus, Cream Sauce
[l Ham and Green Peas
il Snipe on Toast
7 Jardiniére Salad
Charlotte Vanilla Cream
Coffee Cake
Dessort +
Cuoffee

ASTOR HOUSE HOTEL,
HONGHONG,

13th Ocioher, 1821,

B s A R PO L e e et s m

1920F1930F R - FRBEEFINFSEE SR TIDAE C2KEEE (B) SEREENEE -EELSRBENEERE  EBS5-
E—MRAPTREEE -

During the 1920s to 30s, major hotels like The Peninsula, the Gloucester Hotel and the Repulse Bay Hotel (photo above) all had cafés
and restaurants. Restaurants situated in these high-class hotels were expensive and beyond the means of ordinary people.

HONG
KONG

MEdins gk }i-'a':t'n\'."'“ h
. . PRSI - { ) ST, . e ERTITBESER BRTWEEEZEMAEEIN (TE) - hIARME
LABRELSPSIBEETE (LB  AARESIEEELATEER
FELERBEARARAINMNBS66F 1890 FRMAMMREERGRIHE  1922F 48 LEXNEELNBFERRE - ETHFBEE 1935 F M ERTIDAE BEXWEA [KER]  AEEBERASD TR o
Mg EHREHERSRRERE  REEBRLBESHIE - NARENER BEE - (BA  BERER) Promotional materials from the Gloucester Hotel. Other than using
Hong Kong and Shanghai Hotels Limited was established in 1866. It has been owned by the Kadoorie family since the 1890s. They The Gloucester Hotel in 1935. The hotel was also called the “Big the hotel building (photo below) as the theme, they also featured a
later merged it with the Shanghai Hotel in 1922 and renamed it to its current name the following year. The group also owns The Clock Tower"” and had restaurants as well as a café which was run local woman (photo above) to draw customers’ attention. This in fact

Peninsula brand which runs many luxury hotels around the world, including The Peninsula in Hong Kong. by the Dairy Farm. (Photo: courtesy of CHENG Po Hung) was a typical image of how foreign visitors saw Hong Kong women.
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The Luk Kwok Hotel, which opened in 1933, was the first hotel in Hong Kong with a Chinese restaurant. Compared to The Peninsula on the
other side of the harbour, they had relatively more Chinese clientele. This photo shows the menu from its opening year. High-end dishes could

cost more than one dollar.
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After June 1897, when the Government lifted the curfew, teahouses
and Chinese-style taverns sprouted up everywhere. New restaurants
opened up one after another, leading to a flourishing and bustling
scene. The Lin Heung, Kam Ling and Tak Wan were some of the
renowned restaurants in the Tai Ping Shan district. Chinese merchants
liked to gather here to discuss their business plans. In fact, the Kam
Ling was once the dedicated banquet venue for the Shek Tong Tsui
red light district. (Photo on the right: courtesy of CHENG Po Hung)
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In the early days, the Hong Kong Government developed the area around today’s
Stone Nullah Lane as a Chinese residential area. In the next hundred years, this
was still the major Chinese residential area, with many Chinese eateries and
restaurants around. Founded in 1949, the Lung Moon Restaurant was among the
top restaurants in that area. Together with the nearby Lung Tou Restaurant and
Lung Tuen/Restaurant, they were collectively called the “Three Lungs”, literally
the three dragons. In 2009, the Lung Moon Restaurant finally had to close down.
(Photo: courtesy of CHENG Po Hung)
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The Tak Wan Teahouse at 1 Bonham Strand East was owned by the MAN family
who ran a restaurant business at that time, yet its name was not derived from the
MAN's tradition of naming all their restaurants with the word “nam” (which means
boy), such as Dor Nam (literally, “many boys"”) and “Tak Nam" (literally, “got boys").
Since its establishment at the end of 19" century until its closure in 1992, Tak
Wan had always been the most affordable restaurant for the middle to lower class
citizens. (Photo: courtesy of CHENG Po Hung)
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A poster of the Guangdong-Hong Kong Lin Heung Lau
Bakery. The Lin Heung Bakery was previously a cake
and pastry shop situated in the west of Guangzhou city.
It was well known for its home-made lotus seed paste.
(Photo: Reproduced by permission of the Government
of the HKSAR from the collection of the Hong Kong
Museum of History)
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An advertisement for the Lan Heung Café just after it was established, showing the food it offered including

“hard cake” which is not available in Hong Kong any more. (Photo: Wah Kiu Yat Po, 18 Dec 1949. Courtesy
of Facebook page 2 £ (E7E5))
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In 1922, the owner of the On Lok Yuen Café opened a chain of eateries in a number of areas that
not only offered hearty steaks, but also simple snacks such as toast, French toast, ice cream and
milk (photo on the left). These eateries operated under the Chinese name of On Lok Yuen Yum
Bing Sutt (literally, ice-drinking rooms) (left in the above photo). Jimmy'’s Kitchen, which has a
long history, can be seen on the right of the above photo. (Photo on the left: Wah Kiu Yat Po, 30
May 1950; above: courtesy of CHENG Po Hung)

O ZliEinh SE

C=) 0 ViR SiRang s - HOMRE | AEH

B R AR R

R B « S B
PEMIE | BE AT« BRIE-FED

= GIEZER RN « > E0E
< BRETURMEET | Pl

e

BRHSE | B~ e e Rk

3

S0P « BB

o CORREEST RGN

il
-4
%
g
iy
i.l'*lli!ﬂm “REER
: ; (|

im0 BORAIGE - SR ST - AR - WEH R

PEREEHE « BR-S SB[

WD - SERR B R - RO
o REEHRS « NANR
RNENBRE ¢ | % - BB

- THEIE | HBS SRR -
W] i RO FARRBRNE

o Ml « BT © B g\
B ) SN - BYEEH

SRR W 5 (TR )
HSTENARD BUE TR o 3

TEREARBEEEENRE LRELAAREEEZTEMNT
BoMEERE—HREEZ— URBREFREERNENT
B ENMAEEMASEI T TEXAER KEHRER
BEOAR BASERR -LEAH RS —EMEEE il
M= (EE: 1960128238 (RA®H ))

(Photo above) News about a special offer at the Lan Heung
Café. (Photo on the left) The Lan Heung Café can be seen on
the left of the photo. It was one of the first batches of Hong
Kong-style cafés and was located in Central, at the site of
today’s Man Yee Building. At that time, it was selling ten mini
egg tarts for one dollar in front of its entrance. The frequent
long queues of people waiting in line to buy the tarts was an
excellent way to gain awareness. Another coffee house, the
Chiu Kee Coffee House, can be seen on the right side of this
photo. (Photo above: Ta Kung Pao, 23 Dec 1960)
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As the city became more Westernised,
some Chinese were also eager to try
"drinking Western tea". So yum bing
sutt (literally, ice-drinking rooms), bing
sutt (literally, ice rooms) and cha chaan
teng (Hong Kong-style cafés) sprouted
up everywhere. By the 1950s, there
was one on almost every block. The
Tao Lee Yuen Ice Room can be seen
in this photo. (Photo: The HKSAR
Government)
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Jimmy's Kitchen in Central has been offering international cuisine since it was
established in 1928. From British-style sausages and mashed potatoes, to Chinese
fried rice and Indian curries, it offered all kinds of food. The advertisement on the left is
from a travel guidebook in the 1950s, and the menu above is from the 1990s or later.

-

FEENR192081930F RN BB LRSI T1950FRELE—PEDER BEESENDH
IR TN AR Gl R0 FERMNERIER NHEAERAERENXFREES
B[R - BRIk IR 1954 F AR o

Western cuisine started to gain popularity in Hong Kong from the 1920s to 30s. By the 1950s,
its development was flourishing and this can be seen from content of travellers’ guidebooks
published in the 1950s - the text describes the dining environment in a Western restaurant with
a list of recommendations. The travel guidebook in these photos was published in 1954.
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Some restaurants would advertise in travel guidebooks to gain

awareness or introduce their signature dishes.
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Tai Ping Koon came to Hong Kong and took root in 1937. It was famous
for its unique way of cooking using soy sauce to prepare “Western
dishes” such as pork chops and steaks, roast pigeon, smoked pomfret,
rice birds (yellow-breasted bunting), and Swiss chicken wings. This
photo is an announcement about the opening of its Tsim Sha Tsui
branch. (Photo: Wah Kiu Yat Po, 8 May 1976)
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As a British colony, Hong Kong also celebrated
Western festivals, particularly Christmas,
the most important festival in the West. All
restaurants which served Western food would
offer Christmas meals to celebrate the festival.
They also advertised to gain awareness. \When
it came to December, children would all hope
that their parents would make it an exception
not to save money and bring them to enjoy a
big festive Christmas meal instead. (Photo: The
Kung Sheung Evening News, 24 Dec 1949)
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TKACHENKO

RESTAURANT

ALL KINDS OF DINING ROOM
OCOLATE, CANDY, IST & GROUND FL.
AKES, BREAD, 3 HANKOW RD.
SEETCS KOWLOON
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An advertisement for a Russian restaurant. After the October Revolution in
Russia over a hundred years ago, a large number of Russians emigrated to
Shanghai and the North-eastern areas of China and opened restaurants. After
World War Il and the Liberation of China in 1949, Russians from Shanghai came
to Hong Kong and brought their Shanghai-style Russian cuisine with them.
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In 1956, the Maxim's Group opened a Western restaurant in the banking area
of Central. This was the first Western restaurant run by Hong Kong Chinese
people, and its opening came just as the craze for Western food took off in
Hong Kong.
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This travel guidebook was published in 1958. Advertisements for
Western restaurants such as Jimmy's Kitchen and Gaddi's (not on this
page) could be seen. Visitors could locate the restaurant by checking
the number listed in the advertisement (Map “A” No. 150, as in Jimmy's
Kitchen's advertisement) against the map enclosed in the guidebook.
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2. East Meets \West:

The Parallel
Development

of Chinese and
Western Cuisine

During the 1940s, China experienced a period of
tremendous political and civil upheaval from the Japanese
occupation to the civil war between the Communists
and the Nationalists. The unrest prompted the exodus
of tens of thousands of people to Hong Kong, who
not only increased the labour pool in the city, but also
brought a huge range of skills and funds. In fact the city’s
population grew from around 1.8 million in 1947 to around
two million in 1951.

This influx led to a boom in the city, with the aviation
and shipping sectors taking off and international trade
blossoming.

Chinese and Western Cuisine
Blossomed in Their Own
Unique Ways

Immigrants Brought in a Diversity of Cuisine

The boom also led to an increased craving for modern
Western lifestyles, and a gradual rise in the demand
for Western food and beverages. Much of this was
driven by successive waves of successful Shanghainese
people, who had been moving to Hong Kong since the
late 1930s, and already had a taste for a sophisticated
Western lifestyle.

Western dining was considered fashionable, upper class,
and part of the social scene for government officials and
business people. So much so, that there were many
rules governing the presentation of the food, dress
code, dining etiquette, and the proper combinations of
food and wine.

The first arrivals to take to Western cuisine were wealthy
émigrés from Shanghai and Ningbo such as the RONG
and TUNG clans — who had grown accustomed to the
Western highlife on the Bund in Shanghai. There were also
successful business people, prominent officials or public
figures and they spurred a major increase in the popularity
and availability of Western cuisine. And of course, to
dine out in those days one had to dress the part, as such
restaurants were high-class establishments, and thus
display one's wealth, status and sense of fashion.

Business people, government officials and other members
of high society placed a premium on entertaining in
style, so high-end Western restaurants soon joined other
renowned Chinese restaurants as the venues of choice for
entertaining guests and talking business.

At the same time, the new Chinese Government was
pursuing a policy of joint state-private management
and advancing its nationalisation programme, so many
companies from major mainland Chinese cities began to

set up offices in Hong Kong, driving a parallel development
of Chinese culinary culture and customs, restaurants and
Chinese-style taverns to that of \Western cuisine.

In his book A Century of Chinese-Western Industry in
Hong Kong: The Food and Entertainment Industries,
the author CHENG Po Hung explains that, “Beginning in
the 1950s, Chinese teahouses and restaurants entered
a golden age, as people from many different Chinese
provinces moved to the city and opened eateries across
Hong Kong and Kowloon serving a wide variety of Beijing,
Tianjin, Shanghainese, Sichuan and Cantonese cuisines.”

Small eateries, teahouses and restaurants serving the
cuisine of every province and city blossomed. This not only
provided places where the new wave of immigrants could
enjoy food from home, but also the chance for locals to try
delicious new provincial Chinese cuisine.

As the Chinese eateries became so firmly established,
they were soon providing serious competition for the Hong
Kong-style Western dining establishments, and even the
traditional dai choi koon, and high-end restaurants in hotels.

Enlivening the Atmosphere of Catering Services

In the early days, many of the wealthiest business people
in Hong Kong lived in huge villas or mansions, and liked
to entertain guests at their private residences by hiring
banquet catering services (so-called bao ban koon,
referred to as dai ngau koon by the older generation).

Tso Kam Chuen and Au Chan Kee were two celebrated
caterers with a business on Caine Road. Westerners who
followed the “when in Rome” philosophy also patronised
the bao ban koon for Chinese-style banquets. “Many bao

ban koon produced exceptional cuisine that was greatly
admired in high society. During the 1960s and 70s, Jebsen
& Co.'s head and second in command would provide
banquets to guests in their Mid-Levels residences.

“These huge feasts were provided by Yuet Hing
Restaurant on Percival Street. By that time, Yuet Hing
Restaurant had already grown from being a bao ban koon
into a fully-fledged restaurant.” (CHENG Po Hung, Early
Hong Kong Eateries)

Equally, some Chinese liked to enjoy the Western-
style catering services of Hong Kong’'s major hotels.
WONG See Kun, formerly a senior chef at Gaddi's in
The Peninsula Hotel, cooked at the homes of prominent
figures including HUI Sai Fun, HO Shai Lai and Sir Kenneth
FUNG Ping Fan. WONG explained, “In the 1950s, it was
very popular to have catering services at home, so we
had to bring all our cooking gear, ingredients, and all the
tableware and cutlery with us and cook on site. Of course,
the menus weren't as complicated as in a restaurant,
as the dishes were already chosen by the host and the
guests had no choice. Most of it was a la carte with four
or five courses, rather than buffets.”

Sometimes, the chefs would also put in a personal
appearance in the banqueting rooms, and could be
expected not only to prepare magnificent dishes, but also
to create an exciting atmosphere. As Chef WONG fondly
recalled, “In those days we would start in the kitchen
by getting the pepper steaks ready, and doing some of
the other preparation, then we would do the frying in the
dining room, throw a little brandy on so that flames would
shoot up and it looked nice. The guests would applaud and
cheer, so it would make the atmosphere livelier as well.”
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The High Price of Authentic
Western Cuisine

Bringing in Talent

Although Chinese and Western cuisine in Hong Kong had
developed in parallel from this point, Western cuisine was
always a step up in terms of price for two main reasons:
the availability of ingredients and the availability of cooking
talent. Turning first to the issue of talent. Traditional VWestern
food in Hong Kong started in hotels that catered to foreign
clientele, particularly those who were uncomfortable in the
local environment and unaccustomed to Chinese cuisine.
Businesses of all kinds thrived in Hong Kong during the
1950s following liberation from Japanese rule. The number
of foreigners visiting Hong Kong for business or pleasure
steadily increased, boosting demand for \Western food.
Of course, in order to cater to the tastes of their target
clientele, hotels had to carefully select head chefs capable of
delivering authentic and appropriate food to their customers.
“The first chefs to come and lay the groundwork for hotels
were from Switzerland,” explained Larry TCHOU, Senior
Advisor - Greater China at Hyatt International-Asia Pacific,
Limited. “"As Hong Kong was still a colony, the Western
food provided by hotels was designed to cater more to
the tastes of Western people. Besides the Swiss, hotels
also recruited chefs from a number of European countries
including Germany, Italy and France.”

Swiss chef Felix BIEGER worked at The Peninsula Hotel
for many years and has more than half a century of
experience of the hotel industry, so he has witnessed how
The Peninsula has changed over different eras, as well as
how the hotel industry itself has grown. Looking back on
his experience of coming to Hong Kong, he said that the

memories are as vivid as if they were yesterday. “| came
to Hong Kong in 1954. | had already started working in
kitchens in Switzerland in 1945, but | didn't start working
in hotels in Switzerland until 1950, when | passed the
tests and qualified as a chef. | later somehow ended up
getting a job opportunity on the British P&O cruise ships.
On one journey to Japan, our ship docked in Hong Kong
and a colleague and | were invited to see The Peninsula
Hotel and the sights of Hong Kong by one of the chefs at
the hotel, where we were honoured to be greeted by Leo
GADDI. He was from the same place as me and had left
Switzerland to work at The Peninsula Hong Kong in 1928.
By the time | met him he had already been promoted to
management level. He expressed an interest in hiring us,
so when we got back to Britain, we resigned and prepared
to take up jobs at The Peninsula.”

As the conversation turned to the huge differences in
salary between Chinese and Western chefs, with Western
chefs earning as much as ten times the salary of Chinese
chefs, BIEGER waved his arms and said, “\We earned
HK$480 per month at the time, but we didn't decide to
come to Hong Kong for the money, but rather because
we genuinely liked Hong Kong, as well as GADDI. Signing
a five-year contract was actually quite a price to pay. You
had to be away from home for five years, which was
particularly hard to explain to my parents, and | still feel
very sad when | think that my mother passed away just
after | had sailed for Hong Kong. It was a great pity that |
didn't get to see her one last time.”

Bringing in Ingredients

This chance meeting for BIEGER ended up giving him the
opportunity to become a chef in Hong Kong. When he
came to The Peninsula at just 24, the people he worked
with there were also Swiss, including head chef Max
MOSMANN, THALMER and Hans THORIG. He recalled
that, "Hotels were desperate to recruit at that time and
there was a lot of demand for talent who could prepare
Western food in particular. In the 1960s, our company (The
Hong Kong and Shanghai Hotels Limited) even went as far
as to recruit six butchers from abroad to make sausages
for the hotel’s restaurants and solve some of the issues
with the supply of ingredients.”

Bringing in sufficient quantities of ingredients was in fact
a major problem for cooking Western food in Hong Kong
at the time. According to A Century of Chinese-Western
Industry in Hong Kong: The Food and Entertainment
Industries by CHENG Po Hung, there were numerous
shops selling Western alcoholic beverages, meat, dairy
products and so on in the early days of Hong Kong.
These small imported commodity shops were called
“baan koon" and they mostly did wholesale business.
They relied on buying the small quantities of goods
brought over by ocean liner crews and reselling them to
foreigners living in Hong Kong. However, the supply was
nowhere near adequate to supply the needs of Western
restaurants.

“The biggest problem with making Western cuisine was
the cost. Virtually all the ingredients had to be imported,
but the cost of air freight was astronomical — as much as

HK$100 per kilo, which was simply unaffordable. The only
way to do it was to split things into two routes: we imported
a small amount of ingredients by air, but most of the
ingredients were shipped in from the US, so most of them
were flash frozen. For example, for beef, we used frozen
beef from the US until the late 1950s, when we started
to get chilled beef flown in from Australia. For chicken
and eggs, we would sometimes also use local produce.”
Laughing as he recalled days gone by, BIEGER continued,
“| remember one spring we bought turkey eggs from a
monastery (the Trappist monastery was originally located
in Pokfulam, but has now moved to Lantau Island) and had
the monastery hatch them and feed the birds, so that we
could go back at Thanksgiving to collect and slaughter them
for Thanksgiving dinner. Thinking back, we often used to get
very stressed about not having enough butter! Our main
butter importer at the time was Dairy Farm because they
had huge farms and an ice factory.”

Dairy Farm was founded in 1886 and "had a farm and
cowsheds in the Pokfulam, Sassoon Road and Kellett
Bay areas. In 1892, the company built a downtown
distribution centre at the intersection of Lower Albert
Road and Wyndham Street (now the location of the
Fringe Club), from where it sold a variety of meats
including capon (castrated cockerels), pullet (young hens
that have not yet laid eggs) and fresh US beef. Other
companies had cowsheds in Kennedy Town, Happy
Valley, and Lai Chi Kok in Kowloon” (CHENG Po Hung,
A Century of Chinese-Western Industry in Hong Kong:
The Food and Entertainment Industries).
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KWAN Kiu Chong, a former head chef at the Hong Kong
Jockey Club who has experienced the ups and downs of
the Hong Kong catering industry since he went into the
business in the 1960s, reflected that, “Most buyers at
the time were local people. The buyer at The Hong Kong
Hotel was called HO Tim, or Buyer HO; at The Peninsula
it was TSUI Tim, Buyer TSUI. The meat for Western food
had to be imported frozen meat; local pork, beef and lamb
were not appropriate, as the meat had a different texture.
In terms of vegetables, we could use locally grown
carrots, lettuce and potatoes, but we also had to import
some varieties that weren't available in Hong Kong from
New Zealand or ltaly, like white asparagus.”

“We also imported vegetables that could be stored for
longer, such as Brussels sprouts,” added Chef WONG See
Kun. He went on to explain why hotel restaurants were so
expensive. “It was expensive to eat at the hotel then, as we
used chilled beef that was flown in, rather than flash frozen
and shipped. Those beef fillets and sirloin steaks were still
soft when they arrived in Hong Kong and you didn’t have to
defrost them, so they were fresher and the real flavour was
preserved. In the 1960s, it was rather expensive to dine at
The Peninsula restaurant. But the customers could enjoy
the atmosphere of the hotel, as well as the higher quality
ingredients and tableware.”

Western Cuisine Grows in
Popularity: Chinese and Western
Cuisine Thrive Side by Side

By the late 1950s and early 1960s, the burgeoning travel
industry had stimulated a period of great prosperity in the
hotel business. “Between 1955 and 1956, several large
cruise ships brought wealthy visitors to Hong Kong in
their hundreds to sight-see in Hong Kong and Kowloon. St
Joseph's College and a number of English colleges sent
students to serve as guides and translators, while the
authorities also assigned police to provide protection. By
1958, Hong Kong had become a ‘shopping paradise’ that
attracted large numbers of visitors.” (CHENG Po Hung, A
Century of Chinese-Western Industry in Hong Kong: The
Food and Entertainment Industries) As a result, top-class
hotels began to spring up throughout the territory, including
the Hilton and the Mandarin Hotel on Hong Kong Island,
the Marco Polo, the Park Hotel and the President Hotel (later
renamed the Hyatt Regency) in Kowloon, all of which were
built in the early 1960s. To bolster its competitiveness, The
Peninsula added a fountain in 1966, drawing in crowds
of residents and visitors to enjoy the spectacle and take
photos, while the hotel's fleet of Rolls Royce cars also
provided a unique service, making people feel grand and
new.

“The hotel business developed very rapidly in the 1960s
and most of the hotels had VWestern restaurants in them,
which meant that they had to increase the number of
kitchen staff very rapidly. As the number of positions
increased, chefs could switch jobs as they liked. In order to
retain staff, the salaries of Chinese chefs cooking Western
food had increased greatly. By the early 1960s, head chefs
were earning around HK$600 per month, and sous chefs
around $400,” Chef KWAN recalled.

The 1960s also saw the opening of an increasing number
of Western restaurants outside hotels. “At that time, many
famous hotel chefs opened their own places, such as
Sammy'’s Kitchen, which was opened by the chef from the
Hilton and specialised in steaks. Eating Western cuisine
became more commonplace through the 1960s, and those
of us who worked as ‘hired hands" went out with the boss
to socialise, or sometimes the boss's friends would invite
us to dinner, and we would often have the chance to go to
Western restaurants. Hong Kong's economy was gradually
strengthening and the quality of life was also improving,
so that even ordinary people had the idea of going out to
try Western cuisine, something that had been regarded
as very fancy in the past. When the relatively affordable
Boston Restaurant opened in 1966, it became the ‘entry-
level” kind of Western restaurant for Hong Kong residents —
the beef brochette flambé was a must for the diners of the
era.” CHENG Po Hung was also impressed by a restaurant
called Cherikoff. “They sold their own bread and sweets on
the ground level, with nearly a hundred different types of
bread laid out on a huge bench about 20 feet long for the
customers to choose from, which was a very impressive
sight. There were also glass cabinets leaning against the
walls packed with sweets, so that the customers could
choose for themselves; it was an impressive display that
looked wonderful and brought a smile to your face.”

Foreign visitors to Hong Kong were equally eager to
experience the flavours of Chinese cuisine, so many
hotels added Chinese restaurants or began to offer basic
Chinese dishes in their Western restaurants. BIEGER
explained, “Starting in the 1950s, some Hong Kong hotels

began printing their own guidebooks, which they used to
introduce foreign visitors to famous Chinese restaurants
and Western eateries. VWWhen Gaddi's first opened in The
Peninsula Hotel in 1953, it not only served Russian and
European cuisine, but also Chinese food. This continued
until the Marco Polo restaurant opened in 1957, when the
task of providing Chinese cuisine was given to the Marco
Polo, which also served Western food.”

Hong Kong is a place with mixed cultures from both East
and West. The above are just a few examples of how
Chinese cuisine could exist within Western restaurants.
In fact, there were also situations where Chinese
and Western restaurants co-existed in a single entity.
One notable example was the King Wah Restaurant.
This was a five-storey building opened in 1955 by the
wealthy Cantonese restaurateur TAM Kit Nam. The
building included a bakery, a Western restaurant, a
Chinese teahouse, a Cantonese Restaurant, and even
a nightclub. There was also another nightclub called the
Blue Sky, located right above the Entertainment Theatre
in Central, where the famous Chinese executive chef
Peter LO worked at the beginning of his career. The club
served Western food at night, but during the day it was
transformed into the King Wah Chinese Restaurant. This
parallel development and harmonious coexistence of
Chinese and Western cuisine proved that Hong Kong is a
giant melting pot that embraces many different cultures.
As the economy developed and countries have become
better connected through air, sea and land transport, Hong
Kong's catering industry has become ever more diverse
and continues to demonstrate its infinite potential.
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2.2 Estimated Total Population

Year Mid-year End-year
1947 ottt et e et e e 1,750,000 1,800,000
1948 ... 1,800,000 1,800,000
1949 oottt e e 1,857,000 1,860,000
1950 e cee et e e et et e e e 2,237,000 2,060,000
1951 s et s et et et e e e 2,015,300 2,070,000

BEENMEERR HBR1936FERMEMZER D
AR IR AR B EOMIL - 1950F K - BUBH
LREEHRREEERIEAE TR MEEH
BEE BEHESBANEE b REETRE
SR - ERANKREST B ERIETRE -
ER1953F MM BB MR ERAIKEZ
FMEARNES -

As the first commercial airline launched new
routes to and from Hong Kong in 1936, Hong
Kong's aviation industry started to take off. In
the 1950s, after the extension of the Kai Tak
runway and completion of its expansion work, the
aviation industry began to flourish. International
trade started to blossom and more visitors came
to Hong Kong. This also marked the beginning of
the growth of Western dining in Hong Kong. This
travel and shopping guide was published in 1953,
and a number of airline advertisements can be
seen inside.

1940 R -BRNBBEE  SIBHBERE
WAE ““51947i1951¢HHFﬁ FEAR
BEMTHRBESZ T BEBRRRONK
REBEBHESIATE - (EHHIR: (Hong
Kong Statistics) 1947-1967)

In the 1940s, China experienced a period
of tremendous political upheaval which
caused a large number of immigrants to
move to Hong Kong. Between 1947 and
1951, Hong Kong's population increased
by more than 10%. These immigrants also
brought to Hong Kong their original eating
and drinking habits. (Figures: Hong Kong
Statistics 1947-1967)
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1950 R BIE BRNERSAES M IREERATEUZEEN D
AEE BLFEXY X MINRBENARTFOERTE PRER
BFEEEM-

During the 1950s, teahouses and restaurants were flourishing. Chinese
eateries were featured in travel guidebooks. Some guidebooks even
explained how to use chopsticks and provided other information on

MTE RERMTIREMHOALER RER 2 B JIRERE
REHFIE - H19B1FN (BB FEH) IR B NEBE L DINIHEE -
(B R 1951 (BHEFE))

After the war, many people fled to Hong Kong from different provinces
in mainland China. Restaurants offering Beijing, Tianjin, Shanghainese,
Sichuan and Cantonese cuisine blossomed everywhere. From the
Hong Kong Yearbook dated 1951, one can see there were many
provincial cuisine restaurants around Hong Kong. (Photo: Hong Kong
Yearbook, 1951)
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Lo Ching Hing.was a famous provincial
b cuisine restaurant during that time. It

m&ﬂ&md\ m% I E“Eaﬁ 'ﬂﬁﬁ sold mainly authentic Shanghainése

I Ok SENAARGWERERETQETRINE *

food and even hired singers to provide
entertainment for the diners. (Photo: Ta

= Kung Pao, 30 Apr 1953)
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In 1892 Dairy Farm established a downtown distribution
centre. Not only did it distribute milk products, it also sold
various kinds of meat. The location is now the Fringe Club.
(Photo: courtesy of CHENG Po Hung)

FIATIR1886F AL B M — A KB4 - B ey
NAR4EW - BAEBHEEZRIAKNELERENHBRE -

Dairy Farm was founded in 1886. It owned large-scale
cowsheds in the Pokfulam area. The octagon-shaped
cowshed in this photo is now the Wellcome Theatre at the
Béthanie Heritage Campus of the Hong Kong Academy for
Performing Arts.

19504 - ERBMAE RV RZ —KRIE < T 1M # 0 S0R Rk BEA
BBORMMBE 0% MIBAESRMAE MEREZNFhEtER
B REARABUSRKBRE F AR

In the 1950s, getting the right ingredients was a major challenge for the
preparation of Western cuisine in Hong Kong. Other than importing flash-
frozen and chilled meats, some ingredients such as eggs and butter had to be
supplied locally. At that time, the major butter supplier was Dairy Farm which
owned huge farms and an ice factory.

PEREEMANAE—EHA/IEED  RELGHRAMEEN §
BEHERERENGREME RERAREE BAMEMSIAT
The meat used in Western restaurants in the early days was all
imported, but vegetables were usually locally grown. A lot of
restaurants also offered types of vegetables which were not
available in Hong Kong, and those would have to be imported from
places like New Zealand and lItaly.

(EBE) FIERKEERNOFSREEE T ERES - ST R
1953FF%  PFRAEINTRHETE B TES TIEMN19584F
R BHEBE R FMarco PoloBfE (AE) @ SibtkaR 4
JERS BN A BESE -

(Photo above) An advertisement for Gaddi's restaurant at The
Peninsula Hotel published in a travel guidebook. Gaddi's was
opened in 1953. In the early days, it offered both Western and
Chinese cuisine. By the time this advertisement was published
in 1958, Chinese cuisine was being handled by Marco Polo
restaurant (photo on the right) and Gaddi's evolved to offer only
fine continental cuisine.

MARCO POLO

Basement of Peninsula Court,

HOURS: 11-am/2:30-pm and 7-pm/1-am.

DRESS: Coat/tie in evening.

An elegont supper club serving first class European and
Chinese foed. Dancing to Eddie Guzman and his Cembo.
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Felix BIEGER, who hails from Switzerland, is a veteran of the Hong Kong hotel industry. He came to Hong Kong in 1954, and was a
chef at The Peninsula Hotel. He has a very good understanding of the challenges of preparing Western cuisine in the old days, such
as high costs and issues with getting the right ingredients. (Photo: SCMP)
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A menu from Gaddi’s in the early days. It can be seen that a main dish cost almost a hundred dollars. One of the reasons for the high
price, was because they used chilled meats which were flown in from overseas, rather than using cheaper shipped in flash-frozen meats.
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ity Hall High Block Eshibis - Abcve s the Central District on Hong Kong lsland
Fickdiny Mo Korks Prucucts where most business firms hove offices and shops

\L DISTRICT, HONG KONG ISJ ! There two areas are just 34-mile apart and connected
by the Star Ferry which operates every 5/10-min from ;
6/6:10-am till 2:50/3-am for o 20¢HK fare.

Below is the Tsimshatsui District at tip of Kowloon
Pemnsula which is the main tourist shoppmg areq.
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From end of the 1950s to the early 1960s, the Hong Kong tourism industry was blossoming. While more new hotels were opening, many existing
hotels also spent great efforts in improving their facilities. Most hotels were clustered on both sides of Victoria Harbour. On the Hong Kong Island
side, there were the Hong Kong Hilton and the Mandarin; while on the Kowloon side, The Peninsula had been there for quite some years, plus new
hotels like the Park Hotel and the President Hotel.



EESEADRIREXERE  HERBEE-
B BB I N EB IS B 1950E1960F
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SEREL -

These promotion items were from the
Mandarin, the Imperial, the Ambassador
and the Empress hotels. All these hotels
were founded in the 1950s and 60s, during
a period when the tourism industry was
developing so rapidly that there was a
shortage of hotel rooms.

BHEKXBER6IFHE BENAHMER
ERAEEE IHAEEANREFEL
ERTIPEFE R [BERAERAZK
ZEW REBE BHEEEREEE
AR EB S BEAREY ABES )
BREFEBREEARNLA -

The Park Hotel opened in 1961. It had more
than 400 rooms, plus large restaurants.
From the foreword written in Chinese,
by the Hon. Sir Sik-Nin CHAU in its grand
opening pamphlet, “Hong Kong is named
the Pearl of the Orient and it is filled with all
kinds of entertainment with more visitors
coming in recent years..." This showed
how prosperous it was during those days
and that the tourism industry was booming.

The Mandarin

Hong Kong
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Hotels usually have Western restaurants
and hence created an increased demand
for kitchen hands. This in turn significantly
improved the remuneration of Chinese
chefs in Western kitchens. (Photo: SCMP)

FEBEER1966FH R IE K - |!EIEE

FRRSMEMEGER RBEREES
KEEEZTR - BER1990FRFBBE/E -

(BF:E258%®R)

The Peninsula Hotel added a fountain in
1966 and has since attracted many visitors.
Its Rolls Royce fleet was a symbol of
prestige, and is still in use today. This photo
shows The Peninsula in 1990. (Photo: Sing
Tao Daily)

1963F M NEBEELE - MK HABEER
BEERRORE BEA—RBEFEAER
B BLFAE atFBRFRERER (B
A BEBRRITHRBUT)

The café of the Mandarin Hotel in 1963. In
those days, dining at hotels was a symbol
of style. So diners would usually dress
up. Men in suits and women in dresses
were just the basics. (Photo: The HKSAR
Government)
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After the 1960s, Western restaurants
blossomed everywhere outside hotels.
This photo was taken in 1977 at the
Peacock and Pheasant Restaurant. It
offered mainly French, Italian and Russian
foods with elegant decorations. (Photo:
SCMP)

1966 FFMEMNTEEREZEZS TEREHARIE BEAR &F
B R NEFI] - KRR A WEBEANMR - B #

M20074F - (BF: 2SA%R)

Opened in 1966, the Boston Restaurant is still in operation today. They
mainly offered set meals on sizzling plates. Their signature dish is beef
brochette flambé. When served, wine is poured onto it and a fire is
lit. The effect was rather spectacular. This photo was taken in 2007.

(Photo: Sing Tao Daily)
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Travel guides produced by the Hong Kong
Hotels Association. Published in the 1960s
and 70s, the content covers the history of
Hong Kong, and geographical, shopping and
dining information. They also introduced
Western restaurants outside hotels.

! RESTAURANT \
CONFECTIONERY & BAKERY

THE BEST RUSSIAN
& EUROPEAN FOOD

Known Throughout
The Far East =

BEST WIKE
& SPIRITS ~

GOOD SERVICES
AIR CONDITIONED
188, NATHAN ROAD

LHBESHRECNEETR BRREE EF ESEABRER-
FAE FEE SRS R EEE  SEAR -
Cherikoff gave CHENG Po Hung lots of memories. In addition to its

KOt 2 restaurant, there was one storey in the building where over a hundred
TEL. 63538, 67158 ; ) ) )
= 2 kinds of bread and candies were displayed and sold. It was quite an
-~ 3

impressive scene.

1955FABRMBELRE BahE SHARE BERE SRR —F -E588 TALFRFARATER OFRREEBZ UL REEHEEN [XR
RE] - BEZBAENTRE EEEMIRMMAERNENABC (BXAE) RIE (RE3MEER) °

Opened in 1955, the King Wah Restaurant was a five-storey building with a Chinese teahouse, a Western restaurant, and a bakery, all in one place.
In Hong Kong, Chinese and Western cuisine developed in parallel at a very early stage. In recent years, the catering industry has become more and
more diverse and Hong Kong is now truly a “food paradise”. In Nathan Road, where the King Wah was, there was also an ABC Restaurant which
offered Russian cuisine. (See the photo on p.34)
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3. Full Blossom:

A Revolution In
Dining and the

Influx of Global
Cuisine

Ever since Hong Kong started to develop into a city,
the territory has always served as a commercial hub
connecting the Mainland to foreign ports. It has therefore
brought many different people from various countries
together in one location. In the early days, a large number
of dining establishments with their own distinct characters
emerged to cater to the demand from these foreign
visitors, but in most cases the food was still adjusted to
suit the tastes of local Cantonese people. As business
travel became increasingly frequent, the cuisines of many
Western countries moved into Hong Kong and fused with
the local food, while political factors in the Mainland led to
the emergence of “ngoi gong restaurants”.

A "ngoi gong restaurant” is a term that Hong Kong people
used to refer to restaurants serving Chinese food from
provinces outside Guangzhou, including Beijing, Shanghai
and Sichuan. Before the 1960s, and particularly around
1949, there were already quite a lot of restaurants offering
cuisine from different provinces of China. Many were
famous restaurants that moved from the Mainland to put
down roots or open branches in Hong Kong. They offered
provincial specialities such as Peking duck, Chinese soup
dumpling (xiao long bao), and silver thread roll (yin si juan).

Later in the 1960s to 70s, as the Hong Kong economy
became more focused on commercial and industrial
development, foreign companies began to invest in
factories in Hong Kong, and the number of foreign visitors
travelling to Hong Kong for business increased even
further. This created a boom in the hotel and tourism
industries. With job opportunities for both genders
increasing, incomes and the quality of life improved
significantly. This situation created huge business
opportunities for the catering industry and ultimately led to
a flourishing of diverse cuisine in Hong Kong.

YEUNG Chun Tong, formerly the director of the University
Museum and Art Gallery (UMAG) of the University of
Hong Kong (HKU), mentions in the preface of Early Hong
Kong Eateries that today in Hong Kong, there are high-
end restaurants everywhere serving cuisine from around
the world, and a multitude of inexpensive Hong Kong-
style cafés serving Chinese and Western snacks. He
explains that Hong Kong people really enjoy eating, and
trying food from every part of China, as well as foreign
cuisine. As Hong Kong's catering industry became more
international and its economy more advanced, society
flourished.

>

awi) ybBnouay] spagy|



O Z 5 B

A Revolution in Dining

In his book Early Hong Kong Eateries, the author, CHENG Po
Hung, explains that in the early 1980s as China opened up,
there were even more business opportunities for banqueting.
Yet, they never matched the glory days of the 1960s and
70s. While increases in the cost of exotic delicacies were
a factor, the main reason lay in the fact that many of the
chefs lacked the patience and time that had traditionally
enabled them to work slowly and produce fine results.

The side effect of this flourishing society was a fast-paced
lifestyle, so that having the time to sit down and savour
a Western-style dinner or sip tea over dim sum became
something of a luxury. Indeed, the way of life in Hong
Kong tended to be associated with one word “speed”,
and the catering business also had to “speed up” too.
Chefs no longer had the time to make a Chicken a la
Kiev that took four to five hours, or spend a day slowly
stewing a broth. The result was the rise of a fast food
culture. The subsequent economic boom and burgeoning
tourism industry created such a dramatic increase in the
number of tourists that hotel kitchens experienced labour
shortages. Self-service buffets were one solution to this
problem, and hence this model quickly caught on.

Fast Food Takes Off

The term “fast food” means that the food is supplied
very quickly after the order is placed, while the need for
service is kept to a minimum. Such restaurants generally
cook large amounts of food and then keep them hot or
reheat them when an order is placed, or in some cases
the food is supplied very quickly and the customer then
takes it away so that the next customer can be served.

The late 1960s not only laid the foundations for the
development of Hong Kong-style cafés, but also provided
the opportunity for fast food restaurants to take off. Café
de Coral led the way in 1968, followed by Maxim's and
Fairwood in 1972, all of which are still among the most
famous fast food brands for Hong Kong people today.

The Maxim’'s Group opened a Western restaurant in the
banking area of Central back in 1956. This was in fact the
first Western restaurant in Hong Kong to be opened and
run by Hong Kong Chinese people, and its opening came
just as the craze for Western food took off in Hong Kong.
The Maxim’s Group continued to move forward with
the times and seized the right moment to develop other
restaurants and catering-related businesses. Dr James
WU travelled to Japan to look at the country’s fast food
industry when the company first considered moving into
fast food. As Dr WU recalled, “VWhen we went to Japan in
1970 to attend the Osaka World Expo, we went to look at
the fast food restaurants on the top floor of a department
store. We sat down at a table near the entrance and
watched the customers come in. We timed them from
the point that they ordered to when they finished eating
and left, and it took around 26 minutes. It was very fast, it
didn't even take half an hour.”

By all accounts, the ingredients for Western food were
hard to find in Hong Kong. Some high-end goods for large
hotels were brought to Hong Kong via air freight, while
less urgent items were sent by ship, or even sourced
from Vietnam to reduce operational and ingredient costs.
However, items such as milk, vegetables and eggs
could also be sourced locally, which provided a two-fold
advantage in terms of being both cheaper and fresher.
Fast food, on the other hand, uses a lot of canned and
frozen meat, so prices tended to be more affordable for
the average person.

Fast food restaurants were a hit with Hong Kong people not
just because of their relaxed atmosphere and the absence
of restrictive etiquette requirements, but also because they
provided food that was cheap, filling, and perhaps most
importantly, fast enough to fit into the fast-paced, efficiency-
driven lifestyle of Hong Kong. Today, fast food restaurants
are an indispensable staple of life in Hong Kong.

Another feature of fast food restaurants is that they
serve milk tea, black tea and coffee, passing down the
British tradition of afternoon tea. Enjoying bread and toast
with tea or coffee became the typical afternoon tea for
people in Hong Kong, and of course French fries, hotdogs,
hamburgers, and deep-fried fish fillets are popular choices
too. This menu was later augmented by Chinese dishes.
Café de Coral's hotdogs and baked pork cutlet rice were
big hits, while Maxim's sizzling hot plate meals are a part
of Hong Kong's collective memory that people recall with
great affection. Yet, in recent years, “cooked to order” and
"“dedicated servers” are trending in the fast food business,
so it seems like the experience of eating in a restaurant is
making something of a comeback.

“Fast food started out as something very simple. In the
morning, restaurants sold eggs, sausages and bread.
Now fast food is anything but simple; competition is so
fierce that all the major chains are constantly revising their
menus and launching new options, as well as changing
the décor and improving the dining environment. They
are also moving away from the ‘standing’ (i.e. no seating)
model, and offering a more universal range of foods with
flavours from many different countries. This competition
has even proved too much for some of the established
Hong Kong-style cafés with long histories, forcing them to
close,” explained Dr WU.

Buffets Gradually Catch On

According to CHENG Po Hung in A Century of Chinese-
Western Industry in Hong Kong: The Food and Entertainment
Industries, “In 1890, the Luk Kok Hotel's self-service buffet
cost 30 cents per person (at a time when an ordinary
person’'s monthly salary was two to three dollars).” Buffets
started out as a Western idea and the prices were initially
well beyond the means of ordinary people in Hong Kong.
But in the 1960s to 70s, the economy was flourishing
and the number of visitors to Hong Kong shot up, with

records showing that more than two million people
visited Hong Kong in 1978. Developers began to build
hotels across the territory to cope with demand, and for
the same reason, there was a boom in labour demand
in the hotel industry and hotel restaurants began to
experience staff shortages.

WONG See Kun, who worked as a chef in the Hong
Kong hotel industry, recalled that, “In those days, hotel
restaurants were not offering buffets yet, and we had to
cook to order, one by one. So much so that we had to
prepare over a thousand breakfasts every morning, which
took a huge amount of time.” Ken CHOW, Programme
Manager (Western Cuisine) at the International Culinary
Institute (ICl), commented that, “By the time Hong
Kong's economy began to take off for the second time,
the Japanese economy had already been booming for
quite some time. During the 1970s, Japanese companies
organised big company trips to Hong Kong. They would
charter a whole plane, so sometimes you would have
four hundred people squeezed into the same hotel, which
made it impossible for the restaurants to cope, so they
started offering breakfast buffets. Later on they even
started serving all three meals each day as buffets.”

“Whether a self-service buffet was workable depended
on the number of people, so they had to book ahead.
Buffets had to offer a wide range of different foods that
made the customers feel like they had so many choices
they didn’t know where to look. For this reason, buffets
generally incorporated a variety of global cuisine, including
high-cost foods like oysters, lobster and sashimi that are
difficult to keep fresh. If you didn't have people book
ahead, you couldn't guarantee there would be enough
business, so you could lose a lot of money.” Dr WU's
comments highlight the key issues with the buffet
business model, and also indirectly provide clues as to
how buffets aided the growth of global cuisine.
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The Influx of Global Cuisine

As mentioned earlier, not long after Hong Kong began to
develop, various kinds of Western restaurants and dining
rooms started to appear. This could be said to mark the
start of Hong Kong's diverse catering industry. At that
time, Western culinary talent was mainly hired from
Switzerland. Being from the centre of Europe, Swiss chefs
had absorbed the best of French, German and Italian
cuisines. But chefs were also hired from other European
countries too.

Different Western chefs brought their own methods
with them, while the Chinese chefs working under them
absorbed a great deal of knowledge about Western
cuisine, enabling them to use the strengths of different
cuisine, combine them with local features, and create
new dishes with uniquely local flavours. They also learned
about management methods.

As the famous hotelier Larry TCHOU commented, "I
think it was the same for any hotel, in that the biggest
contribution made by the Western head chefs was
hygiene management. Hygiene has always been the
weak link in Chinese kitchens, and Western chefs paid a
lot more attention to kitchen hygiene than the Chinese.
They insisted on kitchens being clean and tidy, on food
safety, and on not doing things like washing crockery in
back alleys. Today, Chinese kitchens also put food hygiene
first, and a lot of hotels even hire a dedicated hygienist to
take responsibility for kitchen hygiene. Another thing was
the ways of plating and serving food. Western methods
of serving food were being applied to Chinese cuisine, for
example by taking the serving trolley over to the guests'
table and serving the food to each guest one by one.”

Hong Kong people have always been flexible and versatile
and quick to adopt the strengths of foreign methods and

integrate them into their own ways of working. For this
reason, new dishes from around the world could easily
take root in the city. And when supermarkets began to
emerge, it became more convenient to obtain ingredients.

According to A Century of Chinese-Western Industry in

ul

Hong Kong: The Food and Entertainment Industries, “In
the 1880s, many foreign merchants and trading firms such
as Reuter, Brockelmann & Co. sold Nestlé condensed milk,
powdered cow's milk, and Lam Gung brand milk. At the
same time, some baan koon (small imported-commodity
stores) such as Dou Cheung Kee and Kwong Fook Lung
were selling ‘milk cake’ (butter), jam and a variety of
canned goods... In 1924, Dairy Farm and a store called
Kwong Sun Lung were distributing chilled fish shipped in

from mainland China by the company Zhen Xin Bing Xian.”

By 1941, the food department of the Lane Crawford
department store at 14 Des Voeux Road Central was
selling ingredients including pork, beef, high-grade
chicken, Leghorn (white) chicken eggs, and brown chicken
eggs. “Supermarkets were created in the US in 1933.
The first supermarket in Hong Kong was Dairy Lane.
Wellcome, another supermarket owned by Dairy Farm,
opened in David House at 67A Des Voeux Road Central
(now the location of Wing On House) in 1946... From 1973
onwards, Dairy Lane, Wellcome and ParknShop began
to expand into huge networks of supermarkets with
branches in every area of Hong Kong.”

The thriving growth of the supermarkets provided Hong
Kong with access to large quantities of foreign food and
gave a major boost to the development of cuisine from
many different countries.

Another factor was the changing face of the customer.
Western food was once mainly enjoyed by prominent
officials and members of high society who wanted to
eat authentic cuisine with the attendant settings and
etiquette, such as authentic French food, Russian cuisine,
or Hungarian cooking.

But many Hong Kong people today are too busy to do
household chores, and so choose to eat out. Young
people in particular like to get together with a few close
friends after work, but their focus is on relaxing and
fostering friendships, rather than on eating. In an interview
with IClI's AMBROSIA magazine (September 2016), Dr
James WU shared his experiences, “In the past, diners
were mainly the elderly and families because in the 1950s
and 60s young people did not earn much, so they rarely
went out to eat.

“A waiter was only getting about HK$160 a month in
wages, and had a family to support. Today, wages are
much higher so young people can afford to dine out more
often. Just take a look at Hollywood Road now; there are
all sorts of restaurants. The hospitality industry in Hong
Kong has really diversified.” In order to cater to young
people’s love of trying new things and their demand for
novelty, Hong Kong food is becoming ever more diverse.

Other cuisines did not grow as quickly as Western cuisine.
For example, Japanese cuisine was not popular before the
war, as Chinese people held prejudiced attitudes against
the Japanese. Although there were already Japanese
restaurants in the Tai Fat Hau area of Wan Chai, people
would generally say “that’s the Japanese area”, and
wouldn’t even be willing to eat in the Western restaurants
in that area, so the customers were virtually all Japanese.
CHENG Po Hung commented in one interview that,
“"When | looked at pre-war newspapers, they didn't really

give much publicity to Japanese food. By the 1950s, you
start to see sukiyaki and dishes with transliterated names
like si koi ah koi. This is when Japanese food started to
gradually become popular.”

From the 1960s through to the 1980s, Japanese
department stores like Daimaru, Matsuzakaya and
Mitsukoshi opened in Causeway Bay, earning the area the
nickname of “Little Ginza", while Japanese culinary culture
began to exert a greater influence on Hong Kong.

In their September 2016 edition, AMBROSIA magazine
notes that, “Early Japanese restaurants in the 1960s such
as Yagyu in Central catered only to fine dining. During the
1970s and 80s, Japan's famous Kanetanaka and Nishimura
restaurants arrived in Hong Kong, followed by the opening
of locally owned Suishaya.”

In summary, the diversification of the restaurant and
catering industry in Hong Kong by no means happened in
a single leap. Rather, today's vast variety of international
cuisine only emerged as a result of the development of
tourism, business, industry and transport links, as well as
other factors such as political change and the territory’s
natural geographic advantages.

While French cuisine initially dominated the foreign dining
scene, Russian food was also popular for a time. As the
times changed, lItalian, Indian and Spanish cuisine also
grew in popularity. Later, less popular cuisines like Middle
Eastern food or Peruvian cuisine also began to catch on in
Hong Kong.

It is no wonder that Hong Kong is regarded as a lucky
place: not only does the territory rarely suffer from natural
disasters or human catastrophes, one can also find the
finest food from anywhere in the world.
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Dr James WU, the Honorary Chairman of the Maxim’s Group, entered the catering industry back in 1956. Not only did he
witness the industry’s development, he also actively promoted dining culture in Hong Kong, mainland China and worldwide.

19705 EOEBERRIAFLSNMABRERAFEE S RETHATEARIREENIE KABRAIFELRENZE -

In 1970, representatives of the Maxim'’s Group participated in the Osaka World Expo. They witnessed the efficiency of fast
food stores inside the Japanese department stores, and this made a good reference for their later establishment of the Maxim's
fast food shop.
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News coverage regarding the Hong Kong Pavilion
at the Osaka World Expo. The Chinese restaurant
inside was very popular. (Photo: Wah Kiu Yat Po, 15
Mar 1970)
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The first fast food shop was Café de Coral,
which opened in 1968. Maxim's opened
later in 1972.

e |

REBIER1960FRARE1970F RV ELE - 4]
BA—MIREML BRMERE (LF) -8
RTHERERE SR AXNBTEEAK -
(BFR:E25B8%®)

Fast food shops became popular towards the
end of the 1960s to early 1970s. In the early
days they did not have seats. Customers
enjoyed their meals standing up. This was
later replaced when customers began
to demand a better dining environment.
(Photo: Sing Tao Daily)
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This photo of tourists sitting in rickshaws was taken in 1962.
The rickshaw service started in the 1870s. By the 1960s, each
trip cost a few dollars and was not the transportation of choice
for the general public. As Hong Kong's economy started to
boom, however, there was an increased number of tourists,
and a ride in a rickshaw was something fun to try. (Photo: Sing
Tao Daily)

IRPEXEDER EENRNEBATRAENGFEUATETOLE
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As the tourism industry continued to boom, hotel restaurants could no
longer cope with the millions of tourists coming through every year, so
buffets (see the photo on p.56) caught on. Some hotels even provided
buffets throughout the day. In addition, as the economy picked up,
people in Hong Kong became increasingly well-off and tended to seek
after better food and dining experiences. (Photo: Wah Kiu Yat Po, 4
Apr 1970)
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From the travel guidebooks of the 1960s,
it can be seen that more and more large-
scale hotels were being built in Hong
Kong. Some had hundreds of rooms.
This generated much pressure to dining

L Lo | services.
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These are documents from Chef Peter LO’s time at different hotel

restaurants. In addition to many food items from different countries,

less common cuisines such as African and Cambodian can also be

seen in the buffets. Hotel buffets during the 1960s to 70s were

already quite diverse.
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ERES - (B 1905412 A28H (The Hong Kong Daily Press) )
Hong Kong had imported foreign food such as condensed milk
and canned food as early as the end of the 19" century to early
20" century. This advertisement from Milkmaid, a famous Swiss
condensed milk brand, was published in 1905. (Photo: The Hong
Kong Daily Press, 28 Dec 1905)

Kowloon JAPANESE

KANETANAKA

o Gnarantee&_ L:fig West Wing, Hotel Miramar, Kimberley Rd, Konfoon
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ral, Croasi, © 78 BEEF sTEAK [
rea.m. TRADE MARK Dinner "DELUXE": Japanese Style Hors dmms,
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DINE IN THE AUTHENTIC ATMOSPHERE OF JAPAN,
SERVED BY CHARMING JAPANESE WAITRESSES IN
NATIONAL DRESS.

KANETANAKA

Next to Miramar Hotel Coffee Shop Kowloon

Reservations and Party Arrangements, Dial: 636351-3 |
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During the 1960s, Hong Kong had a lot of Japanese restaurants. Many of them were high-class and pricey. The above
advertisement and introduction are from a Japanese restaurant which emphasised that its steak and sukiyaki corner was the

only one in Hong Kong. A sukiyaki dinner cost 25 dollars.
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Supermarkets were created in the US in 1933. Dairy Lane was the first
supermarket in Hong Kong. Another supermarket, Wellcome, opened its
first shop in Des Voeux Road Central (now the location of Wing On House)
in 1946. (Photo on the left: Reproduced by permission of the Government of
the HKSAR from the collection of the Hong Kong Museum of History; photo
above: The Standard)
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WHSE  BE1980FNR KRS FBESTEHE - (B : Sorbis/
Shutterstock.com)

Among the different types of Japanese food that came to
Hong Kong, sukiyaki was among the earlier ones. As for the
more affordable ones like revolving sushi and ramen, they
only began to show up in Hong Kong at the end of the 1980s.
(Photo: Sorbis / Shutterstock.com)
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. After more than a hundred years of evolution, Hong
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R diverse, and today the city offers an astonishing variety
area in Causeway Bay. From then on, Japanese £ cuisi In 1990, the H K Post i d
dining culture started its influence in Hong Kong. Or cuisine. In + the Hong 9”9 05_ |ssue. _som_e
. stamps based on the theme of international cuisine in
(Photo: SCMP)
Hong Kong.
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“Our ears were ringing with the sound of the wind,
the rain and the chopping of meat; stories, anecdotes
and kitchen business, we loved it all.”

When the conversation turned to Western restaurant
kitchens, particularly during the days when there was
a huge disparity in the social status of Chinese and
Westerners, Western restaurants were not easily
accessible to ordinary Chinese. The Western chefs
back then seemed very superior, and it was hard for
the Chinese to imagine they would ever one day have
the chance to enter one of these Western kitchens and
become chefs themselves. But some of them not only
learned all the required skills from the Western chefs,
they also gradually climbed to the coveted position of
Executive Chef, with responsibility for managing every
aspect of the kitchen.

Chinese chefs rose to more senior positions in Western
restaurants. Hong Kong also grew gradually from just a
few small villages into an international metropolis and a
food paradise that drew visitors from around the world.
As the saying goes, “Rome was not built in a day,” so
how did Hong Kong build itself into a city offering so
many culinary miracles? The credit ultimately goes to
a group of kitchen hands who quietly cultivated their
expertise and worked tirelessly with little regard for
reward; their work proved that, “Western cuisine is not
something that only Westerners can do well, Hong Kong
Chinese can do it too!”

This chapter tells the stories of three chefs — Peter LO,
WONG See Kun and KWAN Kiu Chong - to illustrate how
Hong Kong Chinese chefs learned their craft in kitchens
and struggled to progress. It is hoped that the stories will
help readers get a sense of the bigger historical picture of
the development of the catering industry in Hong Kong.
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Getting a Job Preparing
Western Cuisine Wasn’t Easy
for a Chinese Chef

When the three chefs first entered the profession, the
head chefs at Western restaurants were all foreign,
and the cuisines were mainly from European countries,
especially France, Britain and Russia. Although all types
of cuisine from the West were referred to as “Western
cuisine”, French cuisine initially ruled the roost. In those
days, Western cuisine was a much simpler affair than it
would later become, and mainly consisted of traditional
grills and continental dishes such as poached fish, steaks,
roast chicken and stews. Large cuts of meat and dairy
products such as butter were mainly flown in from abroad,
while most of the vegetables were sourced locally,
although certain varieties that were not readily available in
Hong Kong, such as asparagus, also had to be imported.

Chef WONG See Kun explained that as the head chefs were
all Western and most of the kitchen hands did not speak
English, they had to hire people who spoke both English
and Chinese to serve as a bridge between the head chefs
and the Chinese workers in the kitchens. “This position was
called zyun zi (which literally means 'passing on the paper’),
and the job also included translating the order notes passed
back from the front of the house into Chinese — things like
how well-done the steak should be and so on. The ‘note-
passers’ were generally graduates from the University of
Hong Kong or the Chinese University of Hong Kong.”

Chef KWAN Kiu Chong added, “In some restaurants
the Chinese chefs would translate. Whenever the time
came to change to a new menu for the new season, the
Western head chef would first work out the new dishes
and write them down, and then the Chinese chefs would
translate the recipes into Chinese and post them up in
the kitchen so that the Chinese team members could
follow their instructions.”

At that time, many of the front-of-house and kitchen
workers struggled to read Chinese, never mind English,
French or German. Faced with mountains of unfamiliar dish
names, they had to rely on rote learning or substituting
the names with similar Cantonese pronunciations, hence
the preponderance of quirky names written in intriguing
combinations of Chinese characters, such as bai lei si gwei
lo (literally “Belgian Westerner”, which means braised
quail), and perhaps most intriguingly, see fut (literally
“butt”, and means seafood).

While Western restaurant kitchens were managed by
Westerners, Chinese employees did much of the day-
to-day work. Western chefs seemed rather superior
and the welfare offered by Western restaurant kitchens
was much better, particularly at famous hotels like The
Peninsula and the Repulse Bay, which provided room
and board in staff dormitories. The result was that many
young people wanted to get jobs in the industry, but
without connections or other paths, it was far from easy
to find a position. Some establishments went as far as
automatically excluding anyone who was not backed by
a "guarantor” who would compensate the restaurant in
case of theft.

This connections-based workplace culture resulted in
teams that were based around clan and homeplace
affiliations. According to insiders in Western restaurant
circles, the most sought-after teams in the Western
restaurant business had the family names KWAN, NG and
CHENG; they sowed the seeds for future Chinese chefs
with the potential to flourish in Western restaurants.

Chinese Sous-Chefs
Made Their Presence Felt

During the 1960s and 70s, large numbers of migrants
moved from the Mainland and settled in Hong Kong,
bringing with them not only their skills, but also significant
amounts of capital. Hong Kong began to enter into
a period of “economic take-off”, with the economy
growing and diversifying, and the hotel, catering
industries experiencing a corresponding boom. The
convergence between Chinese and Western cultures
and the rapidly increasing opportunities to come into
contact with information from abroad also accelerated the
Westernisation of Hong Kong's Chinese population. The
resulting social and cultural changes were exemplified by
the switch to Western clothing, increasing interest in the
cinema, and the widespread fashion of eating and drinking
in Western-style fast food outlets, hotel coffee shops,
Western restaurants, and bars. This indirectly bolstered
the position of Chinese chefs, providing them with new
opportunities to make an impact.

As always, opportunity favoured the prepared mind. Chefs
like Peter LO, WONG See Kun and KWAN Kiu Chong,
who came to prominence in the 1960s and 70s, didn't
mind starting from the bottom; their generation of Chinese
chefs was willing to learn, struggle and even suffer for
their art. While they started out doing menial, low-paid
apprentice tasks such as peeling potatoes, scooping
butter balls, cleaning kitchens, and washing pots and pans,
they also took every opportunity to learn more about their

craft and study English. As it was difficult to get a job in a
hotel with a better salary and benefits, the turnover rate
for hotel staff was relatively low.

As Chef KWAN recalled, "When | started out as an
apprentice in the kitchen of a Western restaurant, my
monthly basic salary was 10 dollars, with another 15
dollars in tips. | spent the 10 dollars on studying English
and used the remaining 15 for my day-to-day living
expenses. After that, | started my apprenticeship at the
Repulse Bay Hotel. The benefits there were very good,
you got room and board with a monthly salary of tens of
dollars, plus a government living expense allowance of
90 dollars, so a total of well over a hundred dollars. It was
very difficult to get the chance to work in a hotel in the
1950s and 60s, so nobody was in a hurry to leave, even
if it meant staying in the same position for a long time, or
even going ten years without a promotion.”

Thanks to his perseverance and a recommendation from
his boss, Chef KWAN finally got the job of Executive Chef
at the Hong Kong Jockey Club in 1978, a position that he
held for 19 years. "l was very fortunate to be able to work
with so many true master chefs at the Jockey Club, and
| really got a huge amount out of it. And also due to my
boss's guidance, | was able to secure my position there.”

o
—

awi) ybBnouay] spagy|



O Z 5 B

Chef WONG started out in the mid 1950s. At that time, a
bow! of fishball noodles cost just 30 cents. Chef WONG
earned five dollars per month working at his uncle’s
restaurant — plus a bowl of fishball noodles every night.
Thanks to an introduction from a friend who worked at a
newspaper, he eventually found himself working at Gaddi's
in The Peninsula Hotel, where he was exposed to the
exceptional skills of a number of different chefs. “VWestern
cuisine was mostly served with potatoes. French fries and
baked potatoes were fairly straightforward, while soufflé
potatoes, which we also called ‘pillow potatoes’, were the
hardest to make. You had to cut them very thin, deep-fry
them on low heat until cooked, and set them aside. Later,
when a customer ordered them, you had to deep-fry
them until they puffed up again.

“"Chain fries" were also a big test of your skill, as you had
to link each ring of potato to the next without any gaps.
And then there were...” As he discussed how he learned
his trade in days gone by, Chef WONG emphasised that,
“Back in the days when we were learning to cook, there
were no chances to learn outside Hong Kong, so we
learned all our cooking skills from the foreign head chefs.
In those days, what mattered were your skills, things like
Chicken a la Kiev and making consommeé required a great
deal of time and skill. Nobody does things that way now.”

The foreign head chef would change every few years and
each new head chef would nourish the Chinese chefs’
skills in different ways, causing the food in the restaurant
to change over time. The Chinese chefs also had to adjust
and find ways to work with each new head chef, and if
necessary, they would also help the head chef acclimatise
to living in Hong Kong and assist him in creating dishes
that suited Chinese tastes.

As Larry TCHOU recalled, “Most of the foreign head
chefs came from Germany or Switzerland. A few came
from ltaly and France. They all had extensive kitchen
experience, but most of them had never set foot in the
East. For that reason, while the head chefs from each
country had their own unique skills, they needed a
Chinese sous-chef to assist them in running a team of
Chinese staff in a Western kitchen where the division
of labour was very detailed. The sous-chef served as a
bridge between the head chef and the subordinates, as
well as working between the kitchen and the front of the
house to build contacts and conversations between the
customers and the kitchen team.”

A foreign head chef arriving in a strange land for the
first time desperately needed a Chinese sous-chef who
understood both English and Chinese and could pass on
his instructions to kitchen employees of all levels; and

those Chinese chefs who could cook Western food and
had worked in tough kitchen jobs without neglecting to
learn English soon found themselves highly regarded and
greatly valued by their head chefs, thus providing them
with the opportunity to be promoted to sous-chefs.

“Chef Peter LO was one of these Chinese sous-chefs.
The Western head chef came to place a great deal of
trust in him, and he represented the head chef outside
of the kitchen in talking to customers, finding out about
their tastes, and adjusting the dishes based on their
feedback. He also had the courage to innovate and
paid meticulous attention to every detail. For example,
when serving a main dish, he would add fried rice and
chilli soy sauce, all presented in elegant silverware. This
way, he did not just cater to the Chinese habit of having
rice with their meals, but also preserved the dignified
presentation of Western cuisine.”

TCHOU heaped further praise upon his erstwhile partner
at the Hyatt Regency, “Once he realised that traditional
\Western cuisine wasn't necessarily completely in tune with
Chinese tastes, he used his knowledge and the expertise
he acquired when he was cooking Chinese cuisine to
offer advice to the head chef. While they kept on studying
and improving the dishes, this not only helped the Chinese
customers gradually adapt to Western cuisine, but also
meant that the foreign customers didn’t find any of the
dishes too incongruous.”

Chef LO and TCHOU worked together first at the
Hilton, and then the pair moved to the Hyatt Regency
in 1969, with one working in the kitchen and the other
on the operations side. During his time at the Hyatt
Regency, Chef LO's contribution to Hugo's restaurant
was immediately apparent. For this reason, he rose
to become Chef de Cuisine very soon, a position that
gave him responsibility for the kitchens of all of the
hotel’s restaurants.

Thanks to their hard work, Chinese chefs finally began to
make their presence felt in the foreign-dominated kitchens
of Western restaurants, and Hong Kong produced a group
of executive chefs who had mastered Western cuisine
and were able to run the show by themselves, and were
also highly influential and respected.

In addition to the success of Chef Peter LO, Chefs WONG
See Kun and KWAN Kiu Chong also became executive
chefs in the restaurants of a number of hotels and the
Hong Kong Jockey Club respectively, representing a major
breakthrough in the development of the culinary industry
in Hong Kong. This first generation of Hong Kong master
chefs boldly incorporated Chinese elements and creative
thinking into Western menus, in the process creating the
prototype for the popular food that would later come to
be known as “fusion cuisine”.

[0}
w

awi) ybBnouay] spagy|



BERME (B :fifra— AB: A—) MI78FNABTBER S RETRMAE 21997 F R - b BEIMGRT L RENR BT & 1F - SHRAE

FASERE

Chef KWAN Kiu Chong (Photo on the left: front 15t from right; photo on the right: 1%t from right) was Executive Chef at the Hong Kong Jockey Club,
from 1978 until 1997. He is grateful to have had the opportunity to work with many master chefs and gained a lot from their experience.

BERABES SR BE (o) MABEMRZE LA S EL% R
i E R

Chef KWAN (left) joined Dragonair after leaving the Hong Kong
Jockey Club, and took his extensive experience to the aviation
industry.

RBERFESRRELE (AXFE) HEAEHFFERNEEEFS
EgMNITHER - CHAMBENTERENM BREIHUER &
EEE WIHERIZERE -

Ken CHOW, currently the Programme Manager (Western Cuisine) at
the International Culinary Institute (ICl) took this picture at the Derby
Restaurant in the previous Hong Kong Jockey Club Clubhouse. In
those early years, he worked with Chef KWAN at the Jockey Club
and later on, he changed to the education sector and assists in
programme development.

EREHR  INERRMIALRIE— R - —EETHRHESEE
XH)ZEARTAD - BBTREIRER T AR B TBR ML E SN &
RaE EEFRERNBEREI T OHRE -

Western chefs obviously played a vital role in preparing
Western cuisine. But Chinese chefs who were prepared
to study English after work could not only communicate
with their Chinese customers and staff, but also with the
Western-chefs. So during the time when the industry was
taking off, they had many opportunities.

-

HAFERERERMZE QT BB R E o RIE < RIKIE - e
EEERRRBEXABHE (BF) HER BB ATTREELHME-
Chef WONG joined Cathay/Pacific Airways later in his career, and
was responsible for inflight meals and training. After retirement, he
is now a consultant for/the Association of Professional Personnel
(Hotels, Food & Beverage), APP. He actively assists the development
of the industry by offering his valuable advices.

HURMELSENREENESBEE BBBE
BRFBIESIH -1980F K - it 55 %6
BHRE - BERZAEAS FEREBBNER
5|70 o B A 5 6 B O 3 - N N TE DR S
At IKEEBIE TIE -

Chef WONG See Kun worked at The Peninsula
Hotel, the Hong Kong Hotel and the Prince
Hotel at different times. In the 1980s, the
China hotel industry started to take off, but
they lacked the necessary Western cuisine
talent, and had to rely on chefs from Hong
Kong to assist in training staff. Chef WONG
then moved to China and worked at the
Garden Hotel in Guangzhou and the Zhaolong
Hotel in Beijing.

ERFEHYOES T EEE ()RR (A MB R E
Rt AT RBEBENAON] - REFAEMAEROA [ELME
EETEREAREEFIE ]

From an interview in the APP publication, Chef WONG (back row
middle) said, “Being able to pass on my knowledge and skills to
others is valuable, and a delightful experience for me.” He also
reminded newcomers that, “To succeed, one needs to have the
heart to really develop one’s career in this industry.”
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, \‘:umﬂr DSt LopSeR A 1 § 800
fa t s 8%
B = -
£1100
_ £450
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22 Vasilla Ice, Cie .‘.‘..u.ma.m.
L Rw : & Whigped Cesam)
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- SPECIAL 3500
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: GALA FIRECRACKER SANDWICH § 550
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with Devilled Souce)

EARZMEBEGNEAMTER S TEFHER
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SeafoodEE [RZ] ©

In the past, many Chinese who were in the catering
industry did not understand English. It was common
to see Chinese translations written on the menus and
order notes. Some workers would use Cantonese
syllables to replace the English names of ingredients.
For example, “seafood” was transliterated as “see fut"”

RAEBERMEF ENEEREERBERE BUET  HEE1960F P ZA]
ENEL - BSE & RDE 407 S I HR AT 18 1 AR E TIE - SRS B Bk in 45
BEEIE SH-—22RRHENETE -

This pamphlet is from the Repulse Bay Hotel. The telephone number on the
cover has only 5 digits, which suggests it might have been printed some time
before the mid 1960s. Chef KWAN joined the Repulse Bay Hotel around this
period. At that time, the hotel restaurants were managed by a Swiss head chef.
The highlight of the hotel’s cuisine is that buffet lunch being offered on Sundays.

REPULSE BAY HOTEL
Massges, AMDREW OSTROUMOFF
Cabler: BEPULSE™ HONG KONG

De luxe Resort Hotel on Hong Koag Dibed in
bewutiful garden sesting overiooking amous Kepale
Hay. Omly 20 misutes from cencre of Bong Kong
by free hotel private bus ervice.

“The exchasive hoel prefested by the discriminating
wistur 1o Homg Kong.

ROOM RAVES

Al woma sirconditioned
with private bathe. Euracess Plss ®ates

Hoeg Koeg Dolisry gor Dae

nge Cruble

e b e Seisony Ooeimey
Lyl sonm
with sitting
wom sleuve  fom §10D $115
Bajview room - & i &0
Latge trom i 5 60 $ 70
Ruom i 50 §5

“Hates wre oabjoet wn ehtigs Trust sl du tim, and
shaald bo éombrmmml when rreervatsms amm inle
An wiBwtonal charge of 105 bur Servien is alded
o all Il

(literally “butt”).
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Dt internasionally scchaimed Swis: Chef pre-
pares mesls o delight the gomrmet—Repulae
By Hotel prides jescll om s superh food and
encellent wines, Sendey bules lunch a1 Reguilse
Bay Hotel & nmust in Wong Kong: A grest
favourite with visitors and local residenre abice,
the Susdey buffet bunch offors 2 huge varicsy
of dishes presented in enticing beauty.
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Hong Kong is a city that is comfortable with both Western and Chinese cultures. Particularly during the late 1950s to 60s when foreign movies, and
American and European pop stars and outfits were fashionable, Western dining culture also became trendy. Chinese chefs cooking Western cuisine
thus had more opportunities and much better social status. (Photo on the left: The Kung Sheung Daily News, 31 Dec 1964; Photo on the right:
courtesy of CHENG Po Hung)
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1JL OF SIRLOIN STEAK, 356.50

CURRIED GAROUFA STEN ‘-'- La BELLE inion=Ring,Tomato-Concasses,

INDIENNE Rice §5.5C
glEmE i 374 GLAZED GAROUPA A LA MO IiAY 5.50
(with =D ascl s

FRIED CHICKEN CUTLET,
(Bacon, Banana, Corn-Ca

BLANKED FILLET OF BEEF AUx HOAST CAFON & BAKSED HA),Brdad Sauce 9,00 19675 R AV B IS - 2855
CEAMPIGNONS PR EFAEEA WHRE

- RN cuRRT) e Vomis oo BSEMFF RN TAEBL

(8trawberries, Crushed ¥ 5 i HERHOBE T B ERS o

Vanilla Ice & Whipped ete,) A menu from a Western restaurant

in a hotel in 1957. The prices of

HIE¥ED 2450 Chicken Maryland and Curried

Sth Febr J 19572 Mutton, for example, were slightly

1541 Tule. 1959 higher than similar dishes at

Western restaurants outside hotels,

PAL“ CUURT ‘H QT€L Pf\ (M CU URT <“ OT¢L. such as the Hoover restaurant (see

menu on p.88).
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Causeway Road and Yee Wo Street in
1962. The Hoover Restaurant is on the
top right of the photo, and the menu at

the bottom of this page is their menu
in 1956.
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WEDE L AFBLTIEEREERE (BA: [FHYE—MHBREE] 87 Christopher Leungi2 )
While Western cuisine became more popular in the 1950s, a club sandwich at a Western restaurant still
cost as much as $2.8, and steaks and seafood cost over $4. This was quite expensive when compared
to a bowl of wonton noodles which cost only 30 cents at that time. Chicken a la Kiev can also be seen
on this menu. This is a dish which Chef WONG See Kun mentioned, that took a lot of work to prepare.
No wonder it cost as much as $7 at that time and can hardly be seen in recent years. (Photo: courtesy of
Christopher LEUNG, blogger at chrisleung1954.blogspot.com)

KEE (EEZA— TEAZ) ®196945F MEZEAE (L&
FoTEL—) —RRERSRIETE AMIEEHNEHEREE "
BRELEERTY - MAERERE REERBMRREHRRIESR
FELEEEADR R0 MARIZHRE -

In 1969, Larry TCHOU (photo above: 15t from left; photo
below: 3 from left) and Chef LO (photo above: middle;
photo below: 1%t from left) moved to the Hyatt Regency
together, one working on the customer and operations
side and the other in the kitchen. The pair respected
each other a lot and as TCHOU recalled, his friend used
to modify authentic Western cuisine to cater to Chinese
tastes, which was quite a caring and creative move.

BhA AR REEE - EMNRMEIATREEUERIR HEZE
FEEREHR EMEERIRERRLES Mg %
AT RARERR -

The Tin Sing Restaurant can be seen on the left of this photo. Chef
WONG See Kun worked here at the beginning of his career and
happened to meet Chef Peter LO. At that time, Chef LO was working
at the Blue Sky Nightclub. The same place in daytime was a Chinese
restaurant named King Wah.
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Cold Dishes

ramido

Cl
Cervals

Hot dishes : Hau (cut on buffet)
Pork and veal bratwirat
n ldver amdl bacs

O 1e opes
llash Lirawm
Egg bonediet
ot kippar

Saled Doy

Fresh - melon, pim
stowsd pru

Bakor Shop t Larxge bresd display including solection of
rolls, Danish pastries, pound cake, otc...
Butter, marsalade

Dasiorts “1 Froit fritters, crepe, frult salad,
Assortoent of cokos, GTC...
Chocolokr pousse
Eogliszh triffc
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During the 1970s, senior management
staff at the Hyatt Regency were mainly
foreigners. It was not easy for Chef
Peter LO (4% from the right) to reach the
position of Executive Chef through his
own hard work.

EERXNBAERE - IEP"J%F?EWE%?
HERIFRZE AEREATARY -F
XREFSIAURBHER2— -

The dining environment at Hugo's in the old
days. The photo shows the chef cooking
the food on a trolley right in front of the
customers. Hugo's was one of the first
restaurants to introduce this serving style
in Hong Kong.

BreSEEEEMERTHNELRNEE &
T1978F10A15E MM EENEBRFE
¥

This photo is a catering proposal which
has Chef Peter LO’s name on it, and
indicates a brunch menu, starting from 15
October 1978.

We thank you for your past patronage and look [unnm. m
senving you for the next 15 years 1

1985F A RBABISEAFHE HEKARAR EEEREEHEAM
Ao AN - E PR AN K AR B R E 1980 F Kb D RITEBIE REAES
ERETRERE BEAERFENFARTENFH 22 PREE
This photo of the 15" anniversary of the Hugo's in 1985 shows that
the majority of the team working in this restaurant was Chinese. Chefs
WONG See Kun and KWAN Kiu Chong also worked as Executive

°

= B Chefs at hotels and the Hong Kong Jockey Club respectively in
the 1980s. This depicted a changing scene in which the Western
kitchens were becoming less dominated by Westerners.
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The Hyatt Regency hotel/(now the location of iISQUARE) was closed on 1 January 2006. Chef Peter LO, who contributed a lot to the Hugo's
restaurant and used to be the Executive Chef, returned to the hotel on /15 December 2005 before it was demolished, to host'a banquet with the
theme of “An Evening with The Chef Who Educated a Generation”. This'showed that he not only possessed exceptional culinary skills, but had also
worked hard to educate the next generation of chefs.
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Chef Peter LO was assigned to work at the Hyatt Regency Jeddah in Saudi Arabia in the early 1980s. He was appointed Executive Chef
and was responsible for managing the hotel restaurants and assisted in setting up the Chinese and Japanese kitchens. From this hotel
directory back then, other than having Western restaurants and a café, there were also a Chinese restaurant called “\Wong Kung"” and
a Japanese Restaurant the “Hokkaido”.
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Chef Peter LO attended the anniversary celebrations of the Hyatt Regency Jeddah.
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In the 1980s, many experienced Chinese executive chefs from Hong Kong were sent to
China to assist in the establishment of new hotels, set up new operation systems and train
staff. Chef Peter LO (photo above) was appointed to set up the Hyatt Regency Tianjin in
China between 1985 and 1987. (Photo on the right) A menu planning document from that
gt period of time.
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A menu from “Wong Kung” restaurant in 1982. There is a very strong sense of Chinese and Hong Kong
culture, with lucky Chinese characters, the use of fonts which simulate Chinese calligraphy and set
meals named for Hong Kong districts, like Mong Kok, Shau Kei Wan, Tsing Yi and Sha Tin. This seems
to be hinting at the relationship between the hotel’s head chef and Hong Kong.
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Hong Kong is a place where Chinese and Western culture
co-exist. Ever since the city started its development,
head chefs from Switzerland, Britain, France, Italy and
other Western nations have all brought different flavours
and creative ideas to the city. This enabled Chinese chefs
to combine the strengths and spirit of each of these
cuisines, and modify them to cater to Chinese tastes
without losing the dignified presentation customs of
Western cuisine. This then laid the foundations for a later
period of blossoming diversity.

Moving up a Notch

By the 1980s, the finance and real estate sectors began to
flourish and the economy continued to boom. Numerous
new hotels were built, and there was a dramatic increase
in demand for staff for the catering industry. Labour
shortages meant that kitchen staff could, and frequently
did, change jobs regularly, so hotels began to offer greater
monetary incentives to retain staff.

The hotel industries in mainland China and Macau also
began to develop during this period, creating an urgent
need for managerial talent from Hong Kong to assist with
staff training and setting up working systems. For this
reason, the first generation of Chinese head chefs began
to take their first steps outside of Hong Kong. Starting
in 1980, Chef WONG See Kun, formerly the Executive
Chef at a number of hotels, was relocated to a series of
hotels including the Garden Hotel in Guangzhou and the
Zhaolong Hotel in Beijing, where he worked principally on
training restaurant industry talent. After returning to Hong
Kong, he got a job with Cathay Pacific Airways, where he
stayed until his retirement.

Chef Peter LO was also assigned to work outside Hong
Kong in the early 1980s. He was appointed Executive
Chef at the Hyatt Regency Jeddah in Saudi Arabia, where
he was responsible for managing the hotel's famous
restaurants, as well as for leading various departments of
the hotel and setting up Chinese and Japanese kitchens.

His outstanding performance in this role resulted in him
being asked to remain in the post for longer than planned.
Soon after returning to Hong Kong, he was assigned to
work in Tianjin in China, from 1985 to 1987, where his
extensive management experience was put to use in
helping to establish a new hotel.

As the Chinese proverb says, it is better to travel ten
thousand miles, than read ten thousand books. In addition
to constantly honing their skills and learning about
the cuisines of different regions, getting the chance to
travel overseas to broaden their horizons was a precious
opportunity for Chinese chefs. It is evident from the
experiences of the local chefs mentioned in this book
that Hong Kong's Western cuisine scene was gradually
maturing, and it is fair to say that the future prospects
for Hong Kong's chefs had improved enormously. Not
only could they achieve great things on the local scene,
but they also had the chance to work outside of Hong
Kong. They took their local experience with them and
made the most of the opportunities to apply their skills
in other places. While they gained insight and experience
from practical experience, they further enriched their
knowledge of the catering industry, making their skills
more comprehensive, so when they returned to Hong
Kong they could further contribute to the industry and
facilitate its development.

Fostering Talent

In the days when Chinese chefs first began their careers
in Western restaurants, the majority of them had limited
education, but they were generally young people who
were determined to learn a craft in order to earn a living
and support their families. They all had to work their
way up from the bottom, starting with cutting potatoes,
cleaning kitchens, and washing pots and pans — basically
they had to do all the peripheral, menial jobs that got
them over the threshold of the kitchen. That generation
of Chinese chefs started out as countless apprentices
who did every job going and had to strive to stand out
among the many other capable apprentices. It was far
from easy to earn the appreciation of the master chef. For
the handful that managed to gradually earn promotion and
finally progress to senior roles such as executive chef, it is
easy to imagine just how much effort they had to put in.

As Chef LO's wife recalled, “Once Chef LO became
successful in his career, he wanted to go back to school.
Unfortunately, it wasn't the right time and he was
never able to fulfil this ambition. Still, he never let any
opportunity to learn something slip by, and he always
spent his spare time in the kitchen, honing his skills.
Whatever country’s food it was, he would never give
up until he got it right. He was also very proactive about
taking up challenges and he earned countless professional
chef’s certificates over the years, some of which were
extremely difficult to obtain, and only very few Chinese
people were able to earn!”
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Chef LO was also an avid collector, particularly of
restaurant-related memorabilia such as antiques, menus,
postcards, old photographs, books, magazines and
newspapers, all of which he treasured, carefully sorted
and filed by category, in the hope that they would inspire
and enlighten him, as well as providing a wealth of
information on the industry that would leave a valuable
record for posterity.

Whenever he came across a younger colleague who
needed help, Chef LO felt duty bound to do everything he
could do to offer assistance and would spare no effort in
providing guidance and monetary support. This was likely
one reason why Chef LO switched his career from the
kitchen to the classroom, where he focused on fostering
and educating future talent, and continuing his involvement
in the catering industry from a different perspective.

In 1982, the Government of what was then British Hong
Kong established the Vocational Training Council (VTC).
Under this banner, the Hotel Industry Training Centre
(HOTC)* was established in 1985 to provide practical and
up-to-date catering and hotel training, and foster talent for
the catering and tourism industries.

Andrew LEE, currently the Restaurants and Kitchen
Manager at the Novotel Century Hong Kong, graduated
in 1994. It was an experience that he recalled with
gratitude. “Becoming a chef for Western cuisine had
been my childhood dream. Western cuisine differs from

Chinese cuisine as the food has to be presented in a very
refined manner, and this was precisely the area that | was
interested in. So | enrolled in the Certificate Course in
Western Cuisine and Food & Beverage Operations at the
HOTC in Pokfulam, where | learned about both F&B and
kitchen work.

“The Institute offered hotel and culinary courses. So for
youngsters in Hong Kong who wanted to become chefs
like us, there would be a way to obtain professional
qualifications that were academically accredited.”

Alan CHAN, who has worked at AsiaWorld-Expo for over
a decade, expressed similar sentiments. "l chose to study
catering because watching my mother cook since | was
a child influenced me a lot and got me interested in the
subject. My family suggested that | enroll at the HOTC, as
| would get professional qualifications when | graduated
and these certificates would help my future career
development and give me better prospects. So | took
courses on both Western cuisine and Chinese cuisine, and
after comparing the two, | realised that | was better suited
to a career on the Chinese cuisine side.”

After completing his catering course, in 1997, CHAN
started working at the Hong Kong Convention and
Exhibition Centre in Wan Chai, where he was responsible
for Chinese banquets. When the Chinese Culinary
Institute (CCI) was founded in 2000, CHAN enrolled once
again and was among the first batch of students to be

admitted to the CCl. He therefore met up with Chef LO
again, whom he had met previously at the HOTC. “You
again?” CHAN jokingly recalled. “As soon as he saw me,
Chef LO called me Alan-zai, a nickname that struck me as
very kind and familiar.”

Chef Peter LO joined the HOTC back in the late 1980s.
Larry TCHOU, who had been Chairman of the VTC's
Hotel, Catering and Tourism Training Board since the early
1980s, was invited to serve as a member and consultant
for a planning committee of the HOTC.

According to TCHOU, “If we were going to open a hotel
school, then we needed to find a well-known industry
figure who was interested in educating and fostering
talent, but who also understood Hong Kong's culinary
culture, and most importantly had the culinary skills and
gravitas to take control of things. If we could do that, then
half the job was done already. For this reason, foreign
head chefs were not necessarily the most suitable
choice, and in any case, Chef LO was exactly what we
needed, both in terms of his personality and his abilities.
Chef LO had been a leader in hotel kitchens for a while,
but | had never seen him get angry or rebuke a colleague
who made a mistake; instead, he would offer skilful
and patient guidance. He would also often pass on his
insights to his subordinates without holding anything back
for himself.”

For all these reasons, TCHOU recommended Chef LO
to the VTC. In 1989, Chef LO officially became part of
the HOTC, and was responsible for the development of
courses and training on Western and Chinese cuisine.
Witnessing students completing their studies every year
was a satisfying experience for Chef LO and encouraged
him to abandon any desire to return to frontline kitchen
work. He ended up enjoying his time as an educator until
his retirement. The Institute had such admiration for Chef
LO’s teaching methods that it continued to extend his
contract even after he retired.

When the conversation turned to his teaching path, Chef
LO’s wife spoke sentimentally. “He was originally a little
hesitant about whether he should do it, but as the years
went by, he kept on working there until the CCIl was
founded, and he still kept on renewing his contract every
year. | think that he is very well suited to working as an
instructor, because he has a lot of patience. First thing
every morning, he would get a lot of phone calls and
he would explain how to handle all the problems very
patiently. If there was something he couldn't explain over
the phone, he would write it down and fax it to the person
on the other end. He would also stay behind after class
to offer guidance to students with problems. He often
said, ‘If sacrificing a little bit of my time means that | can
get through to them, then why not? If | go home without
solving their problems, I'll just feel bad about it anyway."”
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Passing on the Torch

After years in the culinary industry, Chef LO committed
himself wholeheartedly to fostering the next generation of
chefs and passing on his precious experience with a tenet for
“professional ethics, kitchen management, and culinary skills”.

In addition to passing on the skills learned over a lifetime,
Chef LO also helped to promote the Chinese culinary
culture, and contributed to the establishment of the CCl.
He was one of the key members in setting up the skill
testing system of “One Trade Test, Two Certificates”,
and also served as a consultant for the Bachelor of
Arts (Honours) in the Culinary Arts and Management
programme at the Technological and Higher Education
Institute of Hong Kong (THEI), where he offered advice on
the planning and development of the course.

Alan CHAN explained that, “True master chefs like Chef LO
must have had tremendous perseverance and skill, as you
would never get as far as they did for as long as they did
based on luck alone. The Institute’s instructors all put a huge
amount of effort into teaching. Besides culinary arts, they
also set a personal example for us and very much practised
what they preached. Chef LO always possessed this sense
of calm that great chefs have, and presented himself with a
kind of authority without anger.

“Although he never gave anyone a dressing down,
whenever he spotted that someone in the class was
doing something wrong, he would give them some
advice and guidance. He was very proactive about
communicating with students. When | had doubts about
my future career direction, Chef LO helped me analyse
the situation and guided me in thinking things through, so
that | was able to clearly recognise my abilities and stay
true to what | really wanted.”

To this day, CHAN remains very struck by the importance
of this kind of communication. “Particularly in my current

position where | have to manage a team of experienced
chefs who are older than me, | wish to reach a consensus
with them so that we can collaborate happily and
harmoniously. To accomplish this goal, | try my best to
get involved personally in their work. Only with better
understanding of everyone's job, can we achieve effective
communications.”

Andrew LEE concurred by saying that the attitudes in
terms of dealing with people and issues that he learned
from the older generation have served him well ever since.
“The teachers at the Institute, like Chef Ken and Chef KAN,
treated us like their family. We would even go fishing and
have fun together outside class. The Institute also helped
us to get jobs, and in fact, | got my first job this way.”

LEE entered the industry as a teenager and has been
working in catering for over twenty years. He said that
the mentor who had the greatest influence on him was
Angelo MCDONNELL. “I really learned a lot from Angelo
in terms of everything from cooking skills, plating and
menu design to management.”

However, the first person to spot LEE's talent was
Timothy TANG, and he has kept TANG's teachings in
mind throughout his journey from being a newcomer to
the industry to becoming an executive chef. “My mentor
had the status and the authority, but he never let an angry
expression cross his face or yelled at people. Whenever
he was working with us, he would always chat away
cheerfully. Thanks to his influence, | have also stuck to this
faith of maintaining a happy workplace. No matter how
talented or creative somebody might be, they can't do all
the work by themselves. Team spirit is very important.
My team are like my brothers and sisters, as we spend
more time together each day than that we do with our
families, so | want the working atmosphere to be happy
and harmonious.”

A Message for Future
Generations

When asked what message these senior members of the
second generation of Hong Kong's catering industry have for
future generations working in the industry, both Alan CHAN
and Andrew LEE replied, “Don't be afraid to lose out, never
stop studying, equip yourself with the right tools, learn how to
work as a team and also work to acquire commmunication skills.

“Compared to the old days, there are more opportunities
to get into the industry now as the hotel and tourism
industries are well developed and desperately need people
with the requisite talents. It used to be that employers
chose workers, but today it's the workers that chose the
jobs.” Sighing to themselves again, the two chefs agreed
that, “There are more choices in the employment market,
so if you want to stay in the same industry and focus
wholeheartedly on developing a career, you really need
to have a lot of persistence and enthusiasm.” They also
emphasised that speed is vital in kitchen work. In order to
serve customers with the best food, the key is to work
closely with one's colleagues and communicate well. They
therefore reminded the younger generation that they should
always bear in mind the importance of these soft skills.

Both Alan CHAN and Andrew LEE entered the industry
at the bottom, paid their dues and gradually climbed
to their current positions. They have constantly kept
bettering themselves through further study and taking on
new challenges like entering major culinary competitions,
in order to strengthen their abilities. They regard their
staff, whether seasoned veterans or less experienced
newcomers, as valuable assets, managing them with
empathy, communicating with patience and setting a
good example themselves so as to motivate them to
perform to the best of their abilities. Thus, they not only
raised their own careers several notches, but also inspired
their employees to do likewise.

What can be surmised from the success of the Chinese
executive chefs like Chef Peter LO, Chef WONG See Kun
and Chef KWAN Kiu Chong, if someone hopes to pursue
a catering career? While natural talent is important, the
determination to overcome obstacles and never give up
is critical too. Anyone who plans to go from apprentice
to executive chef without hard work, perseverance, and
determination is destined to fail. Chef LO dedicated his
whole life to the culinary arts and vocational education.
His example demonstrates how a person who engages
in lifelong learning can turn a job into a career.

This matches perfectly well with the VTC's mission of
promoting a vocational and professional education, through
which students get the chance to learn professional skills,
foster their passion in learning and think seriously about their
future paths.

The CCI, and the International Culinary Institute (ICI) which
was established in 2014, also share the same philosophy
of nurturing catering industry talent for the future, driving
greater diversity and innovation in Hong Kong's culinary
culture, and promoting the continued development of the
catering industry.

* The Hotel Industry Training Centre (HOTC) was later renamed the Hotel and
Tourism Institute (HTI).
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Both young and experienced chefs should keep learning throughout their careers like Chef Peter LO. He kept learning and testing himself to get
various certificates, and joined different professional organisations even when he was already at the peak of his career. (Photo on the left) A letter
from Chef LO when he was working at Jeddah in Saudi Arabia, mentions that he had joined Les Toques Blanches which is an organisation that
promotes exchanges and cooperation within the industry; (Photo on the right) La Chaine des Rotisseurs is an organisation that promotes fine French
cuisine. Members are selected by invitation. Chef LO (2 from left) was among the first Chinese chefs to become a member.

Today’s Apprentices
Future Chef
FAIBUEE TR B,
EE AL BB AM

We have recruited a total of 7 apprentices
for Hotel Cook — Western Style. The
ones holding certificates were Man Chiu
Ming and Chan Chak Yan who had both
finisﬁed their 3 years theoretical training
in Haking Wong Technical Institute and
are now under the direct employment of
Hyatt Regency Hong Kong. The rest of
the apprentices are undergoing their

3 years practical and theoretical training
under the guidance of our Executive Chef,
Mr. Lo Hon Fai.
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Picture shows the apprentices, Li Kar Kit. Cheung Pui Tak, Lee Yiw Wah, Lui Wang Kwong TN {8 (i " A i 1 e
and Laang Man Sum posing together with our Executive Chef, Mr. Lo Hon Fai, Miss Rosa FR9E 2 B R I b o FT ECERS T
Leung and Miss Angelina Lee of Personnel Department. g i 3 T
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EMAVTICZ A EREERBESINVEETBARNEZBIME (£—) EREKREZE (B 1985F2 ASISUBER T (HlA) #:4)
Before joining the VTC, Chef Peter LO (1°t from left), being the then Executive Chef of the Hyatt Regency, was already keen on fostering the
younger generation. (Photo: “Hyatt Spirit”, a Hyatt staff magazine, Feb 1985)
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Chef LO (photo above: 3 from right; photo below: back row middle) joined
the Hotel Industry Training Centre (HOTC) in 1989 and was responsible for the
development of its courses on Western and Chinese cuisine. He later assisted in
the establishment of the Chinese Culinary Institute (CCl). He has dedicated his
whole life to the industry and education, and was well respected and loved by his
counterparts and students.

KREMR198IFNREZH P AKX LEEXIRPAONEN  BREBEEE
ETIRFEIR ERSXNEINRBER EHEEEEBEEL. (B :1983F
2R278 CGEBER))

In a newspaper interview in 1983, Larry TCHOU explained that the mission of
the HOTC was to provide operational training to fundamental hotel staff, in the
hope of raising the bar for the hotel industry as a whole, so it would become more
professional. (Photo: Wah Kiu Yat Po, 27 Feb 1983)
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The Institutes actively promote skill tests for
Chinese and Western cuisine so that students and
practitioners can have the opportunity to obtain
professional qualifications.
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The owner and head chef of the Foo Ka Chinese restaurant, LEE Man Gi, said that
during the 1950s and 60s when his father first entered the catering business, it was
not easy to get a job. Many chefs would join trade organisations that could help them
to find employment. Later when Chef LEE joined the business, there were plenty of
jobs available. But to really master the required culinary skills, one could only observe
and learn by the side of a master chef. Having gone through this tough baptism himself,
Chef LEE was keen to nurture the younger generation of chefs and pass on what he
had learnt, and he is still doing that today.
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Chef LEE's father was also a chef and had worked at the Tai Sam Yuen
restaurant. He left behind a valuable manuscript which recorded the
ingredients and preparation notes for a lot of dishes, so these techniques
could be passed down to the next generation.
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Alan CHAN (1%t from left), now the Senior
Sous Chef at AsiaWorld-Expo, was once
a student of Chef LO. Chef LO was his
role model and his calm way of handling
problems inspired CHAN to apply this style
in his current managerial position. Today,
he can also calmly embrace any challenge
together with his team.

REELENBEDNHERAFER 8
TEE AEPREUAAAEZEEZNER
CHAN has worked at two event and
exhibition companies in Hong Kong.
Whenever there is a banquet, the number
of guests to be served is usually in the
hundreds.

BERAMERMEEACH LR BREEER
BB B AR E NS [OOSR
E-EARMELBERE FRBRERGMN
BEREE

CHAN is grateful that he was able to
meet good teachers and also work
with supervisors who appreciated his
abilities. Today, he follows the spirit of his
predecessors. This note was written to him
by his supervisor, as an encouragement
after he had won a competition.
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Andrew LEE, currently the Restaurants and
Kitchen Manager at the Novotel Century
Hong Kong, also said that he had learned
a lot from his instructors and predecessors
at the Institute. Other than culinary skills,
he also learned people skills that have been
useful throughout his entire life.

FRPEERNER (EBSE:TEE— 5
D) R EFESMRFEEBERRA L
AR EARIIEE - SRERE —RBIT - ATTIR - fB3B
F AAEBRIALTimothy Tang & a7 &
ERKEENMBETE SRMEEREZ
FKEK DA EBFRFAMAOOIE:.

These photos show LEE (photo above:
15t from right; photo below: front 2" from
left) in his school days. He said that during
those years, the relationship among the
instructors and his peers was very good.
They learned from each other in class,
and had fun together after class. After he
entered the industry, he was lucky to be
able to meet the first mentor in his life,
Timothy TANG, who appreciated him and
guided him. He was highly influenced by
his cheerful master. So today, when he
manages his own catering team, he always
ensures that everyone works happily.

EERI1994FNF R (L) BE
FERAME AR MFEREZTECE-
TEHEE BTA) FECAUEERFE
EERE-

LEE (front 3 from left) graduated in 1994
and has achieved incredible things in the
catering industry. He reminded the younger
generation never to be afraid of giving. To
succeed, one should keep learning and
always do one's bit.

EEBAFEE-RERRG R REZET
BFHNEE REEREZESRHEE (A
B7%5) MR ME R E B BUEK R
HEFMATABNREERET R B
ESEBMMNRTEE REEER R -
At the end of a catering session, Chef
LO presented a certificate to Jade MAN,
who was a student at that time. She is
now an instructor at the International
Culinary Institute. Like Chef LO, Chef MAN
endeavours to pass down all kinds of
prerequisites for being a professional chef
to the next generation, and nurtures their
positive working attitude and passion for
the culinary arts.
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The Chinese Culinary Institute and the International Culinary Institute offer training to youngsters who are interested in joining the catering industry.
Talent has, and will always play an essential part in passing down culinary knowledge and promoting Hong Kong's diverse dining culture.
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AESRMAT Mt BB BAEELR-
In recent years, Hong Kong has been proud to see students
and graduates of the Chinese Culinary Institute and the
International Culinary Institute winning awards at different
international competitions. Through participation in major
competitions, win or not, all chefs get to accumulate
valuable experience through embracing challenges and
managing pressure.

EIURENE R (AR RMASRFLREREEIINE R BFINEE2 2T

ANBEE EERE-- | MSEFEE OBEM BHANBREEEA - B
TEHESEMNEREEEREHAFEERERETHF RN  TRHE

SN BB ERIBRE -

Chef WONG See Kun said, “In the past, chefs did not get chances to participate
in overseas exchanges, and we learned our culinary skills through the Western
head chefs...” Today, as there is more information and transport is more
convenient, the mission of education should be more visionary. Therefore,
the Chinese Culinary Institute and the International Culinary Institute regularly
invite celebrated chefs and experts to share their experiences and conduct
demonstrations, and offer opportunities for overseas exchanges. This allows
students to broaden their horizons.

Chineso Culinary instiute .« intemationsl Culinary Instituts.
SHEEDR . AMFEER

Culinary Exchongs Tole ks Seii = -
HREERE @'Cl

0o 13 e 3017

ad ) LY

115

awi) ybBnouay] spagy|



116 117

S S

awi) ybBnouay] spagy|

HRFESREARNENAENE RAFDRRNFERES AIEEEEERE—IREA (RF1.28) -BREFESREM BN EFTEBMh
BREM B RE—ARBAIANKENFTER S -

The area of the current campus of the International Culinary Institute (ICl) was originally the Dairy Farm cowshed and farm which makes them both
related to the catering industry (see Chapter 1.2). The mission of the ICl and the Chinese Culinary Institute nearby is to foster new generations of
culinary talent and to equip them with both skills and passion.

MEFT—ROFEES A E—R—E—BEERUNRBREFTTEE L CEBREENEE HEBY!
Today's culinary talent is expected to carry on the legend that was built by the previous generation through hard work, so that the Hong Kong catering industry will
continue to blossom.
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Tommy Ll on
Menus and Design
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. Chef Peter LO’s collection of memorabilia includes

every imaginable type of article, image and material
relating to food and beverages, but perhaps the most
interesting and numerous items are restaurant and hotel
menus from different eras.

Leafing through these unique menus gives people the
feeling of travelling back in time to a colonial era hotel
ballroom filled with businessmen and their wives, or
of joining the characters in the film /n the Mood for
Love, as they go for dinner at a Western restaurant,
dressed in immaculately tailored suits and tightfitting
cheongsams. These menus exude a sense of history,
with the differing design styles of each era telling their
own unigue story. To give the readers a better sense of
these changing tastes through the years, the celebrated
designer Tommy LI (as “T" below), who is also known
as the “branding doctor”, was invited to comment on
the menus in terms of design features, the changing
times and the social environment.

‘ The Post-colonial Western Style

Q What were the main distinguishing
features of early menu designs?

T :Most of the authentic Western restaurants in those
days were in Western hotels like The Peninsula, the
Gloucester and the Repulse Bay. Hotels like that
generally created special menus for Western festivals.
The Hong Kong Hilton even had an annual banquet with
a theatre company brought in from Britain to perform in
a specially-constructed theatre. Tickets were sold to an
audience of mostly British people living in Hong Kong,
so it had a very strong Western flavour.

However, there wasn’t much concept of design in the
early days of Hong Kong, so the task of supervising
menu design was generally assigned to whichever
foreigners were responsible for the food and beverage
service in the hotel, with the result that the design
styles were very \Western.

Many hotels had specialist design departments. The
advantage of this was that they could cope with a
diverse range of design work for different types of
menu in a relatively short time. They dealt with all the
hotel’s design work, right down to the decoration of
the restaurants, so they could rapidly fulfil all of the
food and beverage department’s design needs, and
were also able to quickly create things that fulfilled
all the requirements because of their familiarity with
the nature and general direction of the hotel. Most
of the work in the hotels was done on a “one stop
shop” basis that included not only designers, but also a
printing department, which enabled them to cope with
the large number of events held at the hotel, while also
overcoming the issue of limited budgets.

Of course, some hotels also outsourced design work.
In the 1970s, a number of Western designers founded
first-class design firms in Hong Kong and took on
outsourced work from many of the hotels. Firstly,
they were also Westerners, so they found it easier to
communicate with the people in charge of the hotels'
food and beverage departments. Secondly, they had
a better grasp of Western culture and symbols, and
particularly that deep-rooted image of China seen
through foreign eyes. If it was the Asian, Chinese or
even Hong Kong people who did the work, they might
simply be imitating the Western approaches, but didn’t
necessarily grasp the essence within. For this reason,
the designs in hotels were always very Westernised,
with very high standards.
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These menus were created for various special
themes and festivals such as Christmas and Valentine's
Day. They were usually designed by the internal design

departments of the hotels. In most cases, menu
design was highly influenced by America, and this

was reflected in the choice of fonts and photos, even

the illustrations often showed American subjects.

BH IINEAZKERNRFTERSEFHREHR
ate BREAMUBIE EEFEHEHZFA BT
Beter [ME] FEHAOLR AR/EMMPIR
- BREEM S MEARNT R

In the old days, scenes showing the co-existence
of Chinese and Westerners were quite common
among foreigners’ designs. At that time, Chinese had
a lower social status while Westerners were in the

leading position in society. This is why sometimes they
would have labourers, such as coolies, showing up on

the menus, as this was exactly how the foreigners

saw Hong Kong and the Chinese.
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These menus are from the old

Hyatt Regency Hong Kong and used

mainly illustrations and photos as
decorations, as this was the quickest
way to produce menus.

1950 ~ 60 - &8 P i) B hR AR
ZEAL IEER EERXF BF@
BE R IESE Y IR ESEil S

Back in the 1950s and 60s,
menus produced in Hong Kong were
rather Westernised. Although there
was Chinese on the menu, the graphic
design carried a strong touch of
American style.

BT RER B ABEAENIBRTEM
Em  BARER 2ME N A(ERET - BRT
AEPRETRD - LR A BEZ AT A LKA INE A
FEIR R st AR fflanPeter Chancellor&ya% st
2L

This work was probably created by the
Design Department of the old Hong Kong Hilton,
because other than in-house designers, there
were very few design companies established by
foreigners which could create work with such
a Western feel. Peter CHANCELLOR's design
company was one of the few.
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PABT 4R 18 2= 7 S 6 T = B JE A BD AR &
HERE - FABBELERSBERTER
& EMALLBUTE BHAERIHER-

AR ERROENFE ERE0—
EREEZMERTE RO HRTETE

EAMEE-
Using paper-cutting patterns as decoration

N ARAEAS SR ETE £ —— seemed quite like an in-house design style.
1980 FRRMIT * Eim £B - BERFIE Westerners believed that these patterns
HiEUNER B HERRRFAMRE could represent traditional Chinese style
3 o F LUH B ZBHY SR ST 20T - 8 T ER st s Vat N _. and using similar elements in menus would
TR e A - o '_ likely be accepted by the food and beverage

department.

BEERSAFREBEZALBRRETAEROES  HE
WFEBLELR DR BRRGEESREDR ERZE1960F K
MER  MAPBNAXRSE TREBEAFE -BEEERE
HEBNZEZRTEAE (Henry Steiner) B{ESR HHLETE
BERFX [E] FTHER S8R R RERFRET AL

HBRE1960FRIRE - LE®ZR

The fonts used in this menu were quite well
recognised and known to be able to represent
Western cuisine. The food and beverage
department must have chosen these fonts at the

outset, with little room for the designer to decide.

This all-day menu from the old Hong Kong Hilton demonstrated

It was quite trendy. ini the 1980s to; use a concept of day and night. The font used on the front cover was not

piioes 85 e 96 @roLme oF i1 Tient Cove: commonly seen. The overall design is simple yet thoughtful. This

Fligites pleyzel et L 9erias ro/e I e eizsie, should be work from the 1960s. It still showed strong Western style

whether it was for the French, ltalian or other and doesn't seem to be created by a Chinese.

European restaurants. Therefore, in-house design
departments had to handle printing and The logo was a creation of the renowned designer, Henry

photography as well, in addition to design. STEINER, who was working in Hong Kong at that time. “HH" was

arranged vertically to create a Chinese word which means happiness.
This is really intriguing. | prefer Hilton's early design work. Be it the
fonts or the logo, they carry a strong touch of the 1960s, particularly
the logo, which is quite a classic and long-lasting.
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Menu Designs Changed
with the Times

Q If you look back to the pre-war era

around the 1920s, how did menu
design change through the different eras that
followed? Have menus changed a lot today?
Inwhich areas can the main changes be seen?

T : Before the war, there wasn't a big focus on the design
of menus, to the extent that it would be fair to say there
wasn't any design to speak of. The kind of “design”
that I'm talking about is more accurately described as
“craftsmanship”, as most restaurant menus were made
up of illustrations and handwritten lettering.

By the 1950s and 60s, menus used handwritten
lettering for the headlines and relief printing for
the content. But by around the late 1970s or early
1980s, menus often featured transfer lettering. The
emergence of this technique provided new options
in situations where the standard typefaces came up
short. When there was a need to use fonts that were
a little out of the ordinary, then transfer lettering was
a solution. Sometimes transfer lettering was used for
the whole thing. Using hand-transferred lettering like
this allowed flexibility to better control the spacing
between letters and lines.

In those days, whether it was at high-end Western
restaurants or Western restaurants in hotels, they all
paid a lot of attention to dining etiquette. Both adults
and children would be really dressed up, and the adults

would teach children the correct way to use the knives
and forks in a very solemn manner. For this reason,
in order to work with this kind of “high-class activity”
of Western cuisine, the menu design had another
important element which cannot be overlooked, and
that was the choice of paper.

From the 1960s onward, Western restaurant menus
generally used expensive imported paper. The menus
also got bigger and bigger, so that eating Western
cuisine had a very ostentatious feel to it. There were
also some ingenious innovations in terms of the printing
techniques. Gold and silver hot-stamping had become
fundamental. And new techniques were adopted
across the board as soon as they appeared, in order to
make the menus seem even more “aristocratic”.

By the 1990s, while the styles of menu designs were
no longer quite as “Western” as they once were, the
techniques used were still essentially Western in origin.
Today everything has been computerised including the
fonts, and | have a feeling that the sense of design has

weakened.
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28 years
under the same
Friendly
management

EEERMENEE 28
UH)1960FE R &ET IR L&
BFIZE BEHAE &

This is a menu for a German
food festival which shows very
typical 1960s design style. It utilised
hand-written headlines which were
commonly seen during that time.
The illustrations used have a very
Western touch.

BRTINEZE TV EBEOLESER
H1950  60FRABEEATD HEEE
il NFRMTFRA] %&WmﬂJﬁ
HMEFET AIEMT EERTRE-ERE

—FEZHEMNT  BRENSHRIITEN -

In addition to producing menus, many restaurants
also had advertising promotions. The advertisements in
the 1950s and 60s were mostly in mono colour, with
some using two colours at most. Small texts were created
by manual typesetting and relief printing. Headlines were
mainly created using handwritten lettering, i.e. artistic
lettering, to create a strong design touch. Back then,
without having the skill of writing beautiful artistic fonts,
one could hardly work in the design industry.

RErE 1960FRRAEHH T
Ze R -EI70FER AR LE—KF
—AR2EBE EXeneR BLEEER
—BEEBRABECBIERECH BERR
FE AR S Aog Bl o

When it comes to colours, gold and
silver hot-stamping were only noticed on
some fonts in the 1960s. But in the 1970s,
large areas of metallic and fluorescent colours
were being used, with some even covering
the whole menu, offering a much stronger
visual impact than before.
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University RomanF 8 it B/EE THEEELERE
R BRRBERERFEGERINIEE - MERANE LE
MFTHFFETET ZESTERHT XTXNBRBBERUTH
RHTH  AEASTEASIET R - MR R A—EERER
EREZNHINER  ZHR AREREHE SR B
A e MRGERFK EEFLER -

University Roman font was often used in the menus of
the Hyatt Hotel group, so when this font shows up people may
think of the Hyatt Hotel right away. The text inside the menu is
not hand-written artistic fonts. The headline is transfer lettering
for sure, maybe the dish names as well, and the letters were
purposefully arranged to be very close to each other. The
photos were produced using a technigue which was rather
remarkable at that time — first taking a photo, then creating
the blue and yellow effect in the darkroom, and then printing
the red. The effect is filled with a design sense which was
seldomly seen in those years.
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SRREHERBT  HEHERBLREEK

M BB 5 R AR R SR
MEET RERBEEN B -

A menu made from faux leather. When
hotels had numerous events throughout a year,
it was hard to have any breakthroughs in design
if they had tried out different fonts, hot-stamping
and other effects. So for more variety, they
started looking into different fancy papers and
even different materials. As long as there was
something interesting, the hotels would adopt it.

EEE LR BRI EER AT £1960
TOFROEZEY  BEA ML [Graphicl EEFH
B o BH B —XWUGraphic Communication Limited&)
Rt ARIBME EBEBEFREDNINE ARSI AR
YE iR BL PG 7 [EAE o

This menu is rather special in a way that it used
contrasting colours to create the design feeling. It is some
avant-garde work from the 1960s to 70s, when the term
“graphic” had just appeared. This menu is produced by a
design company by the name of Graphic Communication
Limited, which was a famed design company in Hong Kong
during that time. The company was owned by foreigners
and hence their work has a strong Western style.
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Bt [Die Cut) BifF (1K B 5 VRIS,
AIRHBOTRATR) —BR - AZ B8 2
SRR

Four-colour printing became quite popular in
the 1970s. The really expensive parts came from
the use of various fancy papers and the application
of special printing technigues. WWhen the die-cutting
techniques (using a tailor-made cutting die to cut
printed materials into a specific shape) became
available, everyone was eager to adopt them.

EREREFMBBENER £
A BT AR TEAUAR - B ED
— (AN SENERE - BALE

A menu from the old Hong Kong
Hilton. Textured fancy paper is mounted
onto cardboard and the background is
printed with tree bark texture which is
quite thoughtful.

BREI1983FMHR I EN &5
REFR - ABUAFE AN EREEE
EOFT RERCEXARE) RY
815 o

A New Year's Eve menu from
1983. The very special design has
flipped the text so people have to
read the reflection from the mirror,
very much like the images in The Da
Vinci Code.
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B T1980F K E ZE BRI L=
R BEBNARNE AT mESR
BOFBFII—BEWER DARR-

More supplementary design elements
became available in the 1980s. But menus
were still created mainly using hot-stamping
and various printing techniques while hand-
written text was still popular.

2 T1990F R AHFARNRET AR R E R

RETEAB R MEE L (L - EARIBE2EM)IK
METE - EE XFRUDS R MR- F8 L
LR ORRASEENRLE MEREE -

B8R BB BERZS

During the 1990s, there were more local design
companies. Design styles and techniques had more
variety. This menu from the Heichin Sichuan Restaurant
used quite a lot of design techniques with regard to
its binding, illustrations and layout arrangements. The
designer put some thought behind the fonts too —
instead of the common Hei typeface, Kai Shu was used.
The bilingual headlines clearly demonstrated the priority,
with Chinese slightly larger than English.

Gl EENERMEPEE RN RATEEEH D
TR PRXFBANN—H - EERAEFZEMR L
BEBRE—BE Z—RE - EMERA LEREE
BRETEIRZD RO BESHAIS -MA -
RABEMEXAF-—ELPXE WRMEFEXN
— 5 B E LR B IRFIENIE R AL EE S IA
HXERE

This menu from the Golden Leaf is also bilingual.
The only drawback is the Chinese and English text have
the same weight. When working on a bilingual menu,
one must decide which language should come first. If
the two languages have the same weight, particularly
for headlines, the focus is lost and the design is less
effective. English is usually longer than the Chinese
with the same meaning. If the two are the same size,
English will be much longer than Chinese. So English
should always be secondary.

ATEREL ZTREEKE
FREVRY - PIIE K88 - mAE
NEBEBRIETHIKE  BRARKER
RO -

When the computer era arrived,
there were many traces of computer
applications such as computer fonts,
insertion of photos, computerised
Chinese painting, all of which are
widely acceptable approaches.
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FHEBELER RANEIEREBHENERR
FTAE - REBEEMRRAINERETRIRABFR AR

BLF HNBEMRE AEiRmEn  BIRREHEEN
PR S B E B E B M PIRRET - BREARRET
FBA YN A58

1970F R Z Al REHERAEINEA MAHRIF LT
BRERE ERBELRARGAINEN wEEATF
REZHEES Hed B A LRTAIMNATS - 2K F
NMORBHEH T RARR - IR BEE BB T &S A
BIRRIE - BB B - BREARBBEP X ABEFE LR
FEtHH ) BEERE B REHET B ERER
A AR R EHEIAZEE (Henry Steiner) RB%EF - A
R Efh 44 (Bt R — AR SR ET RN I E B R SR 5T A /) - AP
EEENZRGTLE EHEREENAC  SEANEHARE
RA LT BRT -

R BEAESERER (BE%RF) KL BERSTRE
E-EREEHBNBMREEEANA MAFBHLEN
I XACBETT  FTA BB KB SRR B ] R - FE R
ET FARGTEIBA R EME AR REBHE
i ZE R REHKF

ERMARENBRET  AMERBHCEHERZEER
- DRIKEXBEMER - RITESEEVNRERES
BENFR  MBRARGH DR TS E R KNG
7 BRBENERKA FECES RBETEEHE
MRBERITNE T - HFFEBE— BT EFAEKRE
R SN2 B HUE - 1960 F AV KB - &
WMERR  BRENMEMRITUES  BIRRNEBEKRBEAR
Xb FEAEREEX - FIERTXE EERENTFET
RE SR BLER S RAYHip Hop » & EDE AU -

Well related with the
Social Environment

Q What else can we learn from these
menu designs?

T :These menu designs allow us to get a picture of the
state of design as a whole in Hong Kong at the time.
In the early years, a number of world-class designers
from abroad came to Hong Kong to set up companies,
with some of them even specialising in designing for
hotels. They started with logos and went on to create
everything necessary for the various events as well as
designing the day-to-day menus. At that time, the level
of design expertise among Chinese people was not as
advanced as it was among foreigners.

Design work relied heavily on foreigners until the
1970s. Before then, there were only a handful of
local illustrators who were not really designers, but
possessed a strong sense of craftsmanship to handle
the hand drawings of various advertisements. They
can be regarded as the forerunners of local Hong Kong
designers. Later, the Chinese University of Hong Kong
(CUHK) had offered evening classes in design. The
course was introduced to Hong Kong by a returnee from
the US, Wucius WONG Wu Xie. Most of Hong Kong's
first generation of designers started out by studying
the fundamentals of design at CUHK, including Stanley
WONG Ping Pui, KAN Tai Keung and CHEUNG Shu
Sun. There was also an Austrian-born designer Henry
STEINER, who came to Hong Kong and took root, and
a number of other leading designers from around the
globe. They founded some design firms in Hong Kong
around this time and they also played a very important
role in Hong Kong's design history by raising the bar for
Hong Kong's emerging design industry.

At the same time, the Hong Kong Trade Development
Council (HKTDC) was founded and arranged a wide
variety of exhibitions. HKTDC's artistic director at
the time was ltalian, while Western culture was all
the rage in Hong Kong back then, so one would see
Western-flavoured things all around. After years of
Western exposure, designers of Chinese origin also
began to create Western-style works to an extremely
high standard during this era.

During this process of growth, Hong Kong designers
were subject to two powerful cultural influences, one
from the US and the other from the UK. Imitation is
part of the initial development process for anything. If
Anita MUI had not imitated Paula TSUI, she would never
have reached the heights she subsequently achieved.
However, the ability to mature and develop one’s own
style is dependent on moving out of the shadow of
imitation. Perhaps because Hong Kong was a colony
for some 150 years, it had not been resistant to foreign
cultures, and readily accepted the influence of popular
culture from US films, music and other phenomena,
as well as the later influence of British and Japanese
culture. This so-called “popular culture” would later
extend its influence to every part of the world, while
in Hong Kong, we have been able to fully accept all of
these cultural influences without opposition, up to and

including the hip hop of today.
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M- FAEE FEHRBREX-E1980F R Kkm B - REEH 5
EHEREERRTESRENELEBE - EB2EA AEETHE BREEANKESESR 2HRLLZTRS °
L BORKE Y — EHUE TEERAMBIE - BB AZER MAKROERARBEEERS RERL FBA
AEEEN ABABOMESD EEAERELE EY Rim R B TR HRERERAST
gf" . =) | R AMNZEAMBET BEEERREEER RIS EME = = These are inflight menus from Cathay Pacific Airways in the
T e T R EEBEAMET—EREEMME - 1 FHEME LT .

1980s. There were an increasing number of Japanese travellers

B EMbEETEBESGRT T AEEINRDNG L
Z  Printed in England (ZEEIENf) o

during that time so there is Japanese on the menu. There were as
many as 140,000 Japanese living in Hong Kong during the 1980s.

The menus on the left reflect Hong Kong's post-war j e That was when the Japanese economy was booming. Japanese

historical environment. Hong Kong is a place highly related to T W ; . . were travelling all over the world and several major Japanese
sailing and marine transportation and one of the few deep-water ' =57 =3 ! department stores came to Hong Kong. This was well received
seaports among Chinese communities. It is an important dock for At by Hong Kong people, who often chose Japanese brands, for
ships and vessels. It even has a Mariners’ Club. During that time, ' i clothing, electrical appliances or private cars:

some of the largest Chinese fleets were from Hong Kong. In fact

Chinese who had settled in played a vital role in global shipping.

In the other set of menus, the fonts and various other
elements are working together very well. It was printed overseas
as it says “Printed in England” on it.

BEERABINBENHMEERER LBX
ASHKERMFREIEZT 2HEREN IBEHERA
&1 2 1980F K IR UL HEBRLER K LARIA
— AR REDETAMER AT ERE - K
(Popeye) ' IREARH MR - EEHRNA EEEEE UL -
BIERE SRR EHE RES-

This is a dessert and ice cream menu from the old
Hyatt Regency Hong Kong. There are some American
ice cream patterns and hand-written artistic lettering

on it, all expressing a strong Los Angeles style. Los

Angeles culture had a strong influence in Hong Kong
during the 1980s. There was once a magazine named
“Popeye” that lots of designers and young people

loved to read. It was published in Japan, but its content

was all about American culture, from clothing, and
food, to shoes and eyeglasses.
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EE B EZZEAEE - SEER (LH) ZRBRME
HEBKE  2EEMREE - BB RESER 8 —(EEHE
PRI A AR FEBRDEE AT EBERE -
i T B (8] RiBthE AT RS iR -T2
EEEMEAERE REKE-

Chef LO must have travelled a lot around the world.
| think this set of menus (on the left page) were produced to
high standards and all with letterpress printing. They are quite
Westernised. Each has its own design and features different
types of cuisine. | can see how international they are.

The one below indicates happiness and peace using a
Chinese character “shau”, meaning longevity. The character

works also as a great décor element. In general, this set of

menus were nicely done to high standards.
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X EEE (Hugo's) BB AN BAERNNETZZEE -
AT ERARAHRENRE  UE (W] OFER (FRIES
i) REFET R THE - BAETR LR RO
2oheMARESHE BRAEENSAHEBEE (Fhk) B
ZrA AHBE LA TAR 2BERENTERRM
B ET RS ERET A ER - B ULl AENRIR 2 - th Al A A
SEMME R

Hugo's was the main restaurant in the Hyatt Regency
Hong Kong and hence this menu carries a more mannerly
style. A serif font is used with hand-written lettering. It is
a rather ordinary design, but printed with high-class fancy
paper and gold hot-stamping, plus having a tracing paper
printed in white on top. All these are indicative of expensive
craftsmanship and materials. My guess is that this was done
by the in-house design department and hence they could use
expensive materials on a small print-run.
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Apart from training culinary talent, the Chinese Culinary Institute
and International Culinary Institute have always had a mission
to record the development of the Hong Kong catering history and
preserve the local culinary culture.

“Titbits Through Time” provides a fascinating collection of historical
photos, advertisements from old travel guides and newspapers,
menus from different generations of local hotels and restaurants,
and most importantly, stories from local historians, and catering and
hotel mdustry experts. Together they provide a wonderful insight into
he flourishing Hong Kong culinary industry of today.
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